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FISH AND WILDLIFE SERVICE AIDS 
FISHING INDUSTRY IN PROMOTING 
FISHERY PRODUCTS IN COLUMBUS, OHIO 


By Robert P. Seifert* 


An unusual concentration of fish-cookery demonstrations and institutional-type 
promotion by the U. S. Fish and Wildlife Service and the fishing industry were con- 
ducted in Columbus, Ohio, from September 20 to November 20, 1954, This project 
represented the first concentrated joint industry-Service effort to make the consum- 
ers of a specific area "fish conscious.'' This experimental program's successand 
its lessons may well point the way to similar, and even more successful, promo- 
tional campaigns in other areas, 


The program provided an excellent example of the methods by which the fish- 
ing industry and the Fish and Wildlife Service can cooperate in any area, large or 
small, to increase the consumption of fishery products. The National Fisheries 
Institute (NFI) concentrated its efforts on fish fillets andfish sticks. Spot radio an- 
nouncements 5 days per week, Monday through Friday; TV commercials 4 days per 
week, Tuesday through Friday; and newspaper ads in the evening papers were all 
placed by the National Fisheries Institute in Columbus through its advertising agen- 
cy. In addition, the Institute supplied Columbus newspaper food editors with fish 
recipes and pictures, These, as was true of all NFI advertising, were of the prod- 
uct or industry type, and no brand was named in any of the copy. Sparked by NFI's 
efforts, the industry producers as well as local distributors and retailers) spent 
considerable time and money in "pushing” and advertising their own brands of fish- 
ery products, with emphasis on fish fillets and fish sticks to complement the gener- 
al promotion, Outstanding among these efforts were the full-page newspaper ads 
on fish sticks run by a major producer, 


To this campaign the U. S, Fish and Wildlife Service contributed the services 
of a home economist and fishery marketing specialists (from its Educational and 
Market Development Section of the Branch of Commercial Fisheries) who arranged 
and presented a series of fish-cookery demonstrations in the Columbus area. The 
demonstrations were given for cooks and managers of parochial and public school 
cafeterias, Air Force and Naval Station mess halls, public and private institutions, 
Ohio State University food-service personnel, television food shows, and fora food 
class at the local electric company. In addition, Fish and Wildlife Service person- 
nel interviewed the food editors of the three Columbus newspapers, and a feature 
writer and radio food editor of Columbus, It was possible to furnish all of these 
editors with useful fishery educational material, including fish recipes, pictures, 
and Service publications, Although the campaign was primarily concerned withfish 
fillets and sticks, other items, such as canned fish, shellfish, and fresh fish were 
included by the Service in its part in the promotion. 


Local arrangements for the Service's participation in the Columbus fish pro- 
motion were made just as the campaign got under way in September. The actual 
demonstrations and other contacts listed above were not begun until late October 
after the efforts of the industry had aroused interest in fish and its preparation. 
The first Service fish-cookery demonstration in the Columbus area was given at 
Mount Vernon for 212 cooks and managers from parochial schools in the surround- 
* Formerly Commodity-Industry Analyst (Fisheries) with the Educational and Market Development Section, Branch of Com- 
mercial Fisheries, U, S, Fish and Wildlife Service, Washington, D, C. 
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For this group, who use fishery products regularly, emphasis was 


placed on easier preparation of fishery products in order to encourage greater va- 


riety in their menu planning. 








the flavor and thrift of 
fish—without the fuss 





Plump servings of fresh- 
caught favorite fish 





Ready to broil, bake, fry 
No bones— No waste 








A gourmet fish dish in 15 minutes 
for as little as 15¢ 3 serving 


Fish em out of the 
freezer at your food store 


P.S. Have you tried FROZEN FISHSTICKS? Alll crispy-cooked— 
just heat ‘om and sat ‘om. Also aveileble breeded reedy to cook. 


NATIONAL FISHERIES INSTITUTE 











Fig, 1 - This is oneof two advertisements 
which appeared each week in the Colum- 
bus Dispatch and the Columbus Citizen, 
The ad for fish fillets was alternated 
with one on fish sticks in each paper. 


they serve fish once a week, 


The second of the demonstrations was a 30-minute 
guest appearance on a leading TV kitchen show. Time 
for this appearance was donated by the television sta- 
tion as a public service. A novel recipe for shrimp 
was included in the recipes prepared. The star ofthe 
show cleverly tied in an NFI paid commercial on fil- 
lets to one of the Fish and Wildlife Service recipes, 
using the finished dish as an example of what can be 
done with fillets. 


The Columbus Naval Air Station and the Lock- 
bourne Air Base were the respective hosts for the 
third and fourth fish-cookery demonstrations, At the 
Naval Station, Navy cooks feeding nearly 2,000 meals 
daily were present, while at the Lockbourne Air 
Base, the Air Force and Army cooks responsible for 
feeding almost 6,000 men daily attended. Since these 
two bases customarily serve fishery products once a 
week, the emphasis was on showing different ways of 
serving fish and shellfish. Suggestions were made on 
the proper handling of fishery products upon their re- 
ceipt at the mess halls, so that the fish dishes on the 
men's trays would meet with greater acceptance, and 
thus greater consumption. 


A group of nearly 180 school-lunch cooks, who 
feed an estimated 12,000 children daily, viewed the 
fifth demonstration in Columbus. Here fish sticks in 
their cooked and uncooked forms gained the most at- 
tention, although both canned fish and frozen fillets 
were also demonstrated. Some in the audience made 
their first acquaintanceship with fish sticks by tasting 
those they had seen cooked and displayed during the 
demonstration. It appeared obvious from the many 
comments that use of fish in the schools of the Colum- 
bus area should show a sharp upward trend as a re- 
sult of this meeting. 


The sixth demonstration, given at Ohio State Uni- 
versity, was attended by a group of dietitians and cooks 
who prepared meals for approximately 10, 000 persons 
daily in the University dining halls and Medical Center. 
Their primary interest in the demonstration was in 
learning easy methods of preparing fish which still 
permitted a superior finished food dish, 


The demonstration kitchen of the gas company 
serving Columbus was the scene of the seventh demon- 
stration. Here personnel from the various State of 
Ohio and other public institutions in the Columbus area 
gathered to learn how they might improve the accept- 
ance of fishery products among the 15, 000 inmates 
they feed daily. Most of the cooks and dietitians said 
but find themselves confronted with preparation, serv- 


ing, and acceptance problems in feeding fishery products to their groups. The Serv- 
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ice Home Economist was able to offer suggestions for the solution of their problems 


in her demonstration of fish and shellfish cookery. 


In her eighth demonstration in Columbus, the 
Service Home Economist introduced fish and shell- 
fish cookery to a food class organized by the local 
electric company. Here not only the class, but the 
home service director of the electric company, and 
her staff of home economists, benefited from the 
meeting. 


For the ninth and last demonstration given by 
the Service team in the Columbus area, another lo- 
cal TV station was host and oysters were featured 
in the guest appearance on their afternoon kitchen 
show. Oysters were opened, and along with some 
recipe suggestions on the use of oysters went the 
reminder to the viewers that evenon Thanksgiving 
and Christmas oysters can well be an important ad- 
dition to the holiday fare. 


Contacts made with the various radio, TV, and 
newspaper food editors by the Service representa- 
tives during the period of the promotion brought out 
their need for suitable information and pictures re- 
lating to fishery products and their use by home- 
makers. Arrangements were made to supply the 
food editors with many of the Service periodical 
publications to supplement those they were already 
receiving from the National Fisheries Institute and 
other industry sources, That fishery information 
and material, especially pictures, are considered 
of definite value by these editors was amply shown 
by a review of their food pages in their respective 
newspapers, 


In reviewing the over-all promotion campaign 
and the contribution made by the industry and the 
Fish and Wildlife Service, it was evident that the 
efforts of each organization complemented the oth- 
er to produce a rounded promotional program, The 
industry, including the National Fisheries Institute, 
relied largely on paid advertising for the effect they 
wished to make on the ultimate consumers. The 
Fish and Wildlife Service, as a Government agency, 
was particularly suited for its work with schools, 
institutions, utility companies, the Armed Forces, 
and the TV stations of the area, 


In the matter of results, again the industry ap- 
proach plus the Service's efforts, appears to have 
made for a balanced promotional program. Many 
of the industry's efforts were designed to create 
immediate increases in sales. The Service's de- 
monstrations were primarily designed for institu- 
tional groups with secondary emphasis being placed 
on the home consumer, 





ae 


ON AMERICAS DINNER 
TABLES 





An eat-in-the-fingers snack 
kids love ....or delish main dish 
for as little as 15¢ a serving 





P.S. Heve you tried FROZEN FILLETS? Plump servings 
reedy to broil, beke, fry 


NATIONAL FISHERIES INSTITUTE 











Fig, 2 - This is the fish stick advertisement 
which was alternated with the one on fish 
fillets in each of the two newspapers (Co- 
lumbus Dispatch and Columbus ae 
each week during the promotion in - 
bus, Ohio, 





But more important, the results of the Service demonstra- 


tions given should be apparent two to three years from now, as surveys made of 


Similar demonstrations have shown, 
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Actual industry opinions of the results of such a campaign are, in the finalanal- 
ysis, the "proof of the pudding” and on this score fish dealers' opinions in the area 
varied widely. Those dealers whose normal major volume and profit comes from 
fresh fish naturally were disturbed by the amount of advertising and promotion de- 
voted to frozen products. On the other hand, the sales managers of frozen food dis- 
tributors who worked closely with the promotional program experienced sharp in- 
creases in their fish-stick and fish-fillet sales. The frozen food manager of one 
very large distributor to retail stores was surprised to note the degree to which 
movement of all types of fishery products seemed to be accelerated as the fish-fillet 
and fish-stick promotion campaign gathered momentum. Therefore, while the cam- 
paign was basically directed to increase the sale of frozen fillets and fish sticks, 
increases in the sales of all types of fishery commodities seemed evident. 








SHELLFISH CAN ADD VARIETY TO MENUS 


To add variety to menus try shellfish, suggests the U. S. Fish and Wild- 
life Service. 


The various species of shellfish are delicate in flavor, light in texture, 
and require a very short period of cooking. And, best of all, they bringtoa 
meal approximately the same amount of protein, minerals, and vitamins that 
a serving of meat does, 





Among the most commonly-used shellfish inthis country are clams, crabs, 
lobsters, oysters, scallops, shrimp, and spiny lobster tails. These shellfish 
are marketed in a variety of ways. These market forms, as applicable to the 
various shellfish, are givenbelow. Choose the market form best suited to the 
recipe you plan to use. 





Hard- and soft-shell crabs, lobsters, oysters, and clams are marketed 
alive inthe shell. Sometimes crabs and lobsters are sold cooked in the shell. 


Oysters, clams, and scallops are sold shucked, free from their shell, 
either fresh or frozen. 


Shrimp and spiny lobster tails are usually marketed headless either fresh 
or frozen. Shrimp are sometimes sold cooked in the shell. 


Meat is often removed from cooked shellfish, such as crabs, shrimp, and | 
lobsters, and sold as cooked meat either fresh or frozen. 


The following U. S. Fish and Wildlife Service tested recipe is suggested 
to add variety to your menu throughout the year: 


SHRIMP THERMIDOR 





; POUND COOKED SHRIMP 4 TEASPOON DRY MUSTARD 
2 CUP SLICED MUSHROOMS DASH CAYENNE 
4 CUP BUTTER OR OTHER FAT, MELTED 2 CUPS MILK 
¢ cup FLOUR GRATED PARMESAN CHEESE 

| 1 TEASPOON SALT PAPRIKA 


Cut large shrimp in half. Fry mushrooms in butter for about 5 minutes. 
Blendinflour and seasonings; add milk gradually and cook until thick, stir- 
ring constantly. Stir in shrimp. Fill six individual well-greased shells or 
casseroles. Sprinkle with cheese and paprika. Bake in a hot oven, 400 F., 
for 10 minutes or until cheese browns. Serves six, 


| 
| 
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IRON SULFIDE DISCOLORATION OF TUNA CANS! 
No. 2 - Analytical Methods 
By George M. Pigott* and M. E. Stansby** 
INTRODUCTION 


During recent years, black deposits of ferrous sulfide have sporadically oc- 
curred in canned tuna on the inside surface of the can area adjacent to the head- 
space. This paper is the second in a series of six papers in which a study of the 
mechanism of iron sulfide discoloration is reported (Pigott and Stansby 1955). 


The objective ofthis 
paper is to present the an- 
alytical methods that were 
used during the investiga- 
tion. The sulfide analysis 
will be described in some 
detail, since the procedure 
has been improved and a- 
dapted for determining sul- 
fide distribution in canned 
tuna. 








SULFIDE ANALYSIS 


GENERAL: Sulfide was 
determined--as hydrogen sul- 
} fide--by a modification of 
Almy's method (Almy 1927) 
and (Brenner 1953). Inert 
gas is passed through an 
acidified suspension of the 
sample. The acid releases 
any free sulfide from the 
suspension as hydrogen sul- 
fide. The gas is then passed 4 
through a zinc acetate solu- tf : 
tion where hydrogen sulfide ND ea TE, 
is converted to zinc sulfide. Apparatus used for the determination of hydrogen sulfide, 

After the run, an oxidizing agent and p-aminodimethylaniline are added. A colori- 
metric reaction ensues which gives a blue~colored solution of oxidized methylene 
blue. The reaction can be considered qualitatively as: 





N(CH3)5 a 


1) FeClg oxidn. a Va Vi © 
2) H,S oxidn, Eh a Cl 
(CH), FH Sethe 


: (CH 3)oN + 
Formerly Chemical Engineer, Continental Can Company, Seattle, Wash, 
** Chief, Pacific Coast and Alaska Technological Research, Fishery Technological Laboratory, Branch of Commercial 
Fisheries, U, S, Fish and Wildlife Service, Seattle, Wash, 
1/ This investigation, which was carried out at the Seattle Technological Laboratory, U, S, Fish and Wildlife Service, was 
jointly sponsored by the Continental Can Company and the U, S, Fish and Wildlife Service, 


nN 
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The intensity of the blue~colored solution resulting from this reaction is propor- 
tional to the amount of H,S extracted from the sample. The amount of hydrogen 
sulfide can be determined by reading the percent of light transmission with a photo- 
electric spectrophotometer and comparing the results with a standard curve. 


REAGENTS: 


1, 1:1 hydrochloric acid. 





2. 0.04 percent p-aminodimethylaniline hydrochloride.--Dissolve 40 mil- 
ligrams of p~aminodimethylaniline in 1:1 hydrochloric acid and dilute 
to 100 milliliters with 1:1 hydrochloric acid. This solution should be 
prepared fresh daily. 





3. Ferric chloride.~-Dissolve 27 grams of FeCl, - 6H,0 in 500 milliliters 
concentrated hydrochloric acid and make to orie liter’. Before use, di- 
lute 1 part of this standard with 4 parts of water giving an 0.02 normal 
solution of ferric chloride oxidizing solution. 





4, Zinc acetate.--Prepare a 20-percent solution of zinc acetate. Before 
use, this stock solution is diluted to 2-percent zinc acetate solution. A 
few drops of glacial acetic acid per liter of dilute stock are added to 
prevent hydrolysis. 


5. Carbon dioxide cylinder. 





6. Antifoam agent. (Such as silicone antifoam spray. ) 





CALIBRATION CURVE: Bubble hydrogen sulfide gas through 500 milliliters 
of water for approximately one minute. Pipette 10 milliliters of this solution into 
a 100-milliliter volumetric flask containing about 10 milliliters of 20-percent zinc 
acetate stock solution. Dilute to the mark with distilled water. To the remaining 
490 milliliters of hydrogen sulfide solution, add 20 milliliters of 0.1N iodine solu- 
tion and back titrate the excess iodine with 0.1N sodium thiosulfate, using starch 
as an indicator. The above steps involving hydrogen sulfide solutions should be 
carried out quickly so as to avoid loss to the air. 








The zinc sulfide solution should contain approximately 5 micrograms of hydro- 
gen sulfide per milliliter. Add to each of five 50-milliliter volumetric flasks con 
taining about 25 milliliters of 2-percent zinc acetate solution, aliquots of zinc 
sulfide solution containing 0, 5, 10, 25, and 50 micrograms of hydrogen sulfide, 
respectively. These standard solutions should be cooled in an ice bath before the 
color is developed so that a minimum of hydrogen sulfide will be lost. To the 
cooled solutions, add 5 milliliters of p-aminodimethylaniline and 1 milliliter of 
diluted ferric chloride solution. Dilute to the mark with 2-percent zinc acetate 
solution, and mix by gently swirling. Maximum color development takes about one 
hour at room temperature, after which time the absorption can be read in a spectro~ 
photometer at 745 millimicrons. 





Sodium sulfide can be used in place of zinc sulfide in preparing standard so~ 
lutions. Approximately 1.2 grams of sodium sulfide monohydrate of high purity 
are dissolved and diluted to one liter in freshly boiled and cooled distilled water. 
A 100-milliliter aliquot of this solution is then added to a solution containing 200 
milliliters of water, 20 milliliters of 0.1N iodine solution, and several drops of 
1:1 hydrochloric acid, The excess iodine is then titrated with 0,1N sodium thio~ 
sulfate solution. The standard solutions are prepared as explained previously. 
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APPARATUS: 

















os 


1 * 
[3 
| 


cook ———9 {) 
PERFORATED — 


_ 





of Come cers conse em: 
































A. 100-milliliter volumetric flask. D, Dropping funnel of at least 60 milli- 
) B, 80- to 100-milliliter round bottom distilling liters capacity. 
flask. E, Manometer (water). 
C, Aerating cylinder about 5 centimeters dia- F, COy cylinder, 
meter and 38 centimeters high, 
PROCEDURE: 





1, Clean apparatus thoroughly and rinse in distilled water. 


2. Place 25 grams of finely ground, weighed samples into aerating 
cylinder which contains about 50 milliliters of distilled water. 


3. Add antifoam to sample if necessary. 
4, Place 30 milliliters of 2-percent zinc acetate solution in side-arm 
| flask and 20 milliliters of zinc acetate solution in 100-milliliter 


volumetric flask. 


5. Apply glycerine to each rubber stopper to insure a good seal. 





Place all stoppers in position, thus sealing apparatus from leaks. 
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7. Add 50 milliliters of 1:1 hydrochloric acid through dropping funnel, 
leaving a few drops in funnel to insure seal. 


8. Bubble carbon dioxide through acidified suspension for 15 minutes 
at 400 millimeters water pressure. 


9. Stop carbon dioxide flow, and transfer the solution from the side- 
arm flask to the 100-milliliter volumetric flask, washing with 2- 
percent zinc acetate. The final volume in the 100-milliliter vol- 
umetric flask should be about 90 milliliters of solution. It is very 
important always to let the color develop in the same volume. 


10, Add 5 milliliters of 0.04-percent p~aminodimethylaniline solution. 

11, Add 1 milliliter of diluted ferric chloride solution. 

12, Let color develop 1 hour or more, dilute to mark, and read, 
PREPARATION OF SAMPLES: Meat: Samples of tuna meat are prepared for 


analysis by homogenizing a representative sample. A food chopper is much more 
satisfactory for preparing tuna meat than is a blender. 








Canned Product: To obtain the sulfide distribution in a canned product, the 
following procedure was found satisfactory: 





1. Wash and rinse exterior of can thoroughly. 


2. Place 20-percent zinc acetate solution on the lid. (The seam makes 
a dam that holds the solution on the lid.) 


3. Puncture the lid with vacuum gauge, and slowly allow zinc acetate to 
be drawn into the can, using the gauge point as a throttling device in 
hole to control the rate of liquid addition. 


4, After the vacuum gauge has fallen to zero, keep the hole covered and 
shake can vigorously to allow zinc acetate to react with hydrogen sul- 
fide and form stable zinc sulfide, 


c 


5. Open can and homogenize sample in the usual manner, 


The results obtained from analyzing this sample will give the total sulfide in 
the can. When determining the sulfide content of the meat plus liquid, the sample 


of meat and liquid is taken from the opened can after the headspace gas has escaped. 


The difference between the total sulfide and the sulfide in meat plus liquid is the 
amount of hydrogen sulfide in the headspace. 


OTHER ANALYSES 


Headspace gases were analyzed for volatile acids, volatile bases, oxygen, and 
hydrogen, using a modification of the Van Slyke manometric apparatus (Landgraf 
1954). 


Can vacuum was determined with a Bourdon-type can vacuum gauge. All vac~ 
uums were taken on the outer bead radii of the lid, in an effort to minimize the 
vacuum decrease due to pressing the top of the can. 


The height of the headspace was measured with a Starrett depth gauge. 











— Remy 


Pi 
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The pH was determined with a Beckman glass electrode. 


A visual inspection was made on all cans that were opened to detect the extent 
of discoloration in the can and any abnormality in the meat. Can discoloration was 
arbitrarily judged as none, light, medium, or heavy. Tin sulfide staining (under- 
film staining) was noted, but since this is not objectionable from the commercial 
point of view, no effort was made to judge the amount caused by different variables. 
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VOLUME MARKETS FOR FISHERY PRODUCTS--LOCKER PLANTS 


The locker-plant industry is steadily developing into an important volume 
market for frozen fishery products. Symbolic of this trend is the change in 
emphasis~-~-a locker plant is now classified in the trade as a ''Frozen Food Cen- 
ter." 


In a survey of the frozen food centers or locker plants in New Jersey in 
1954, a U. S. Fish and Wildlife Service fishery marketing specialist found that 
only 26 plants out of a total of 54 sold fishery products. Yet, these 26 plants 
sold 163,970 pounds of fishery products annually, an average of 6,300 pounds a 

|plant each year, or about 525 pounds per plant a month. If each of the almost 
| 11,000 locker plants inthe United States were to sell 525 pounds of fishery prod- 
‘ucts a month, the locker-plant industry would provide a market for 53 million 
| pounds of fishery products a month or 69 million pounds annually. Because of 
|this tremendous potential, the Service's educational and market development 
| program includes working closely with members of this industry. 
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ESEARCH 
- IN SERVICE LABORA TORIES: 


COS nO PDO arom 22 0- e errn— 






OXIDATIVE DETERIORATION IN 
FISH AND FISHERY PRODUCTS -- NO. 1] 


SCOPE OF PROGRAM 


Among the most adverse alterations which occur spontaneously in fish and fish- 
ery products are those involving oxidation of oils, pigments, and other chemical 
components of the fish. These changes give rise to deterioration in the flavor and 
odor, development of off-colors, and diminishment of nutritive value. The chemi- 
cal composition of the oils may become so altered that the value of the extracted oil 
is lessened for certain industrial applications, 


While considerable research has been carried out on oxidation of oils and pig- 
ments in animal and vegetable products, work along these lines with marine prod- 





Fig, 1 - Food Technology Building, University of California, Davis, Calif, 


ucts has been extremely limited. Much needed basic information as to what the 
mechanism of such oxidations is and how it can be controlled is. lacking. 


A new program with Saltonstall-Kennedy funds was inaugurated in August 1955 
by the U. S. Fish and Wildlife Service to make a thorough study of these problems. 
In a collaborative program, Service employees are stationed in the laboratories of 
the Food Technology Department of the University of California to undertake this 
research, 


PERSONNEL AND FACILITIES AT UNIVERSITY OF CALIFORNIA: The Food 
Technology Department of the University of California operates with Dr, Emil Mrak 
as head of the department on two of the campuses of the university. The mainlab- 
oratories are located at Davis, Calif., where the program is now under way. Dr. 
A. L. Tappel of this department at Davis has had considerable experience in the 
field of oxidation in food products other than fish. He received his doctor's degree 
under Dr, Lundberg of Hormel Institute and hence is well trained in the field of oil 
chemistry. He has published a series of papers on the mechanism of oil oxidation 
in food products such as meat. Under the Service's new program, this researchis 
now being extended to oxidation in fishery products. 
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The Food Technology Department occupies a new building at Davis, with the 
best of equipment for research in the field of food technology. The building is lo- 
cated adjacent to the Poultry Husbandry Department, where the Fish and Wildlife 
Service has another colleborative program under way on nutritive value of fish 
meal. This makes possible close collaboration on those phases of the oxidation pro- 
gram dealing with changes in the nutritive value of fish meal caused by oxidation of 
the oil or of other components in the meal. 


Dr. Harold Olcott has been employed by the Institute of Marine Resources of 
the University of California to inaugurate work by the University in the field offish- 
ery technology. This program operates through the Food Technology Department, 
and Dr. Olcott will work on the Berkeley campus of the University of California. 

A part of the Fish and Wildlife Service's collaborative program will be supervised 
by Dr. Olcott. Much of the basic research in the field of mechanism of vegetable- 





Fig, 2 - Canning equipment and general view of the processing laboratory, Food Technology Department, University of Cali- 
fornia, Davis, Calif, 


and animal-oil oxidation and action of antioxidants was carried out by Dr. Olcott 
when he was working with Dr. Mattil at the University of lowa. That portion of the 
Service program dealing with oxidation of extracted fish oils will be carried out un- 
der Dr. Olcott's supervision, 


The Fish and Wildlife Service now has two full-time and one part-time chem- 
ists, aswellas one part-time food technologist and one part-time laboratory aid 
working on this program at the University of California, A good start has already 
been made on some phases of this work. 


PROGRESS MADE ON PROGRAM 


GENERAL APPROACH TO THE PROBLEM: Two phases of the program are 
now under way. One of these on which most of the work up to now has been concen- 
trated is a study of the mechanism of oxidation of fish oils while present in the meat 
of fish. This phase is basic to applications, whether involving changes in oilinthe 
stored meat of fish, or in fish meals, or in the oil itself because in all these cases 
the oil starts out in the meat and some changes always take place initially in the 
meat before any manufacturing steps have been started. Accordingly, chief empha- 
sis in the initial stages of the work will be toward elucidating the mechanism of ox- 
idation of oil in the meat of fish. Some work is proceeding concurrently in collabo- 
ration with the Poultry Husbandry Department of the University of California on ox- 











12 COMMERCIAL FISHERIES REVIEW Vol, 18, No, 2 


idation of oil in fish meal. Work on oxidation of pigment and on oxidation of extract- 
ed oil will get under way later. The latter program will eventually be carried out 
at Berkeley as soonas the Institute of Marine Resources' new laboratory for fishery 
technological work at Berkeley is completed. 





HEMATIN COMPOUNDS IN FISH: Work began on the first phase of the program 
by the analysis of a number of species of fish for their content of hematin compounds, 
substances which have been shown to be powerful biocatalysts for oil oxidation in oth- 
er foods. Nine species of fish were examined, and hematin compounds were pres- 
ent in all samples, the content varying from 5.4 x 10 ~ M in pilchard down to 0,1 x 
10-5 M in cod, 


EFFECT OF HEMATIN COMPOUNDS ON FISH-OIL OXIDATION: The effect of 
hematin compounds in the meat of fish on catalysis of oil oxidation was next deter- 
mined, This determination was carried out by measuring the amount of oxygen uptake of 
a salt of an unsaturated fatty acid, ammonium linoleate, when subjected to aeriation 











Fig, 3 - Weighing freeze-dried meats (the freeze drier is in the background) at Food Technology Department, University of 
of California, Davis, Calif, 


in a Warburg respirometer. The reaction was carried out at 20°C. ata pH of 9.0, 
and extracts of fish were added to the ammonium linoleate substrate to determine 
their effect on the oxidation rate. The fact that the catalysis was due primarily to 
hematin compounds and not to some other biocatalysts in the fish was confirmed by 
repeating the experiment in the presence of cyanide, in which case no catalytic ef- 
fect resulted. Cyanide inhibits hematin catalysis of unsaturated fatty acids, 


In another series of experiments (1) cubes of fish meat and (2) extracted fish 
oil from different species were measured for rate of oxygen uptake in a Warburg 
apparatus, 


The results of all these experiments showed a correlation between the hematin 
compound content of the various species of fish and the catalytic effect of fish ex- 
tracts on the linoleate oxidation. The rate of oxidation of the meat of fish also was 
correlated with the content of hematin compounds, 
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CATALYTIC EFFECT OF PROTEINS ON FISH-OIL OXIDATION: Some exper- 
iments were carried out to determine the effect of various proteins on the catalytic 
oxidation of fish oils. It was shown that all proteins studied had a measurable ef- 
fect but that none of the proteins investigated approached hemoglobin in activity, in 
this respect. 








ANTIOXIDANTS: Work is now under way to appraise the effect of antioxidants 
on the rate of oxidation of fish oils in fish meat. Antioxidants being investigated in- 
clude d-tocopherol and certain compinations of synergistic compounds previously 
developed by the Food Technology Department of the University of California for 
use with other food products. 





OXIDATIONS IN FISH MEAL AND EFFECT ON NUTRITIVE VALUE: Some 
work has been started on investigation of the mechanism of alteration in nutritive 
value of fish meals which accompanies heating and oxidation of the oil insuchmeals. 
This program is being carried out jointly with Dr. Grau of the Poultry Husbandry 
Department, Three possible mechanisms are being considered: 








1. Copolymerization of lipids with protein. 


2. Formation of carbonyl-amine browning reaction products by combination of 
lipid oxidation products with protein of the fish meal. 


3. Oxidation of oxygen-labile amino acids to form products of lowered nutri- 
tive value. 


Some evidence has been obtained to indicate that mechanisms 1 and 3 are pos- 
sible, and further work is continuing. 


Considerable work is under way in the Food Technology Department onanother 
project on the browning reaction occurring with dehydrated meat. Experience gain- 
ed in this other project is being applied to investigation of the role of browning in 
fish meal and its effect on nutritive value. 


--W. BROWN, FISH AND WILDLIFE SERVICE CHEMIST, 
FOOD TECHNOLOGY DEPARTMENT, UNIVERSITY OF CALIFORNIA, 
--Ae Je TAPPEL, FOOD TECHNOLOGY DEPARTMENT, 
UNIVERSITY OF CALIFORNIA; 
--M. E. STANSBY, CHIEF, PACIFIC COAST AND ALASKA 
TECHNOLOGICAL RESEARCH, 
BRANCH OF COMMERCIAL FISHERIES, 
Us Se FISH AND WILDLIFE SERVICE, SEATTLE, WASH, 


& 


COMPOSITION OF FRESH-WATER FISH--NO. 1 


INTRODUCTION 


Information on the composition of fish is of basic importance and is essential 
if fish are to be utilized to the best advantage. From a technological standpoint, 
knowledge of the makeup of fish is necessary in the application of methods of pres- 
ervation or in attempts to utilize it as a food staple or in the preparation of industri- 
al products from the whole fish or the waste portions. 


Examples of the importance of composition can be found in every phase of fish- 
ery technology. In processing fish for human consumption, a knowledge of the chem- 
ical composition of the fish will help to determine the most suitable processing meth- 
ods. The difficulties encountered in the storage of frozen fish can be more readily 
overcome if the amount and nature of the oils present in the meat are known, A 
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knowledge of the oil content of the fish will also help to determine the most suitable 
method for processing fish waste into meal and oil. 


Over many years much data on the composition of fish have appeared in the lit- 
erature. Unfortunately, many of these data are worthless to workers in the field 
because the samples used for the analyses were too limited and did not take into 
consideration the variation occurring within species or with season. In most in- 
stances there has not been enough information given concerning the samples thatthe 
results could be included in the determination of either average values or a range 
of values for the species. 


In the present project, samples of various species of fresh-water fish are be- 
ing analyzed for their moisture, oil, protein, and ash contents. 


SAMPLES 


The samples of fresh-water fish used for these analyses were obtained in the 
Great Lakes, Mississippi River, and small lakes in Minnesota and Wisconsin. The 
fish were shipped to Seattle either in ice or frozen. The analyses were done onthe 
edible meat portions and on the waste trimmings. The samples of the edible meat 









































Table 1 - The Oil Content of Sheepshead Le plotnois grunniens) from Several Sources | 
Location Where Caught Date Caught} Fish in Lot Oil Content of Fish 
Body of Water State Month| Year Maximum] Average | Minimum 
mame To OSS ses (Percent) os. 
Oct. 1951 16 8.60 5. UT 2.70 
Lake Erie Ohio June 1952 16 10.30 6.90 2.20 
Aug. 1954 16 9.65 6.04 Lar 
( May 1952 16 13.09 tead 1, 87 
Samre May 1953 15 14,20 8.39 1,45 
(Clinton) Aug. 1953 16 11.30 7.34 1,52 
Mississippi June 1954 16 14, 20 8.78 3.57 
: June 1955 16 13.30 5.50 3.23 
icing Wisconsin § a 1953 11 16.00 9.68 2.61 
(LaCrosse) ug. . i % 
"ue Pon Aug. | 1955 16 20.36 | 11.53 5.54 
July 1953 16 15.30 2.42 0.56 
Lake Wisconsin Jan, 1954 16 3.83 1.53 0.50 
Winnebago Sept. | 1954 16 14, 60 2.70 0.91 
Feb. 1955 16 15.34 4,04 0.74 
Red Lake Minnesota Aug. | 1954 16 9.10 4.33 1. 63 
a Minnesota |May | 1953 16 1.67 1.04 0.72 
ake 
puake Wisconsin |Oct. | 1954 16 8,84 4.89 2.00 
Kegonsa 





























were prepared as follows: The fish were filleted. Then the fillets were skinned, 
retaining as much as possible of the oil deposited directly beneath the skin, The 
two fillets from a single fish were ground through a Hobart food cutter for 6 minutes, 
the machine being stopped after each 2-minute period in order that the contents of 
the cutting bowl could be mixed, After the meat of the fish was thoroughly ground 
and mixed, the sample was vacuum-sealed in }-pound tin cans and frozen, The 
waste from each lot of fish was compogited and treated in the same manner as the 
fillets. The samples were stored at 0° F, until the analyses were run, The sam- 
ples were then thawed, again thoroughly mixed, and finally weighed for the determ- 
inations. 
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SHEEPSHEAD SELECTED FOR THOROUGH COVERAGE 


Attempts to determine the variation within a species are an important part of 
this project on composition, It was not possible to follow through on all species a 
series on the effect of location of catch, seasonal variation, and yearly variation. 
In attempts to select a species for a thorough study, sheepshead (Aplodinotus grun- 
niens) appeared to be an excellent choice. More markets are needed for sheeps- 
head, and they are extensively distributed, being found from Guatemala to Alberta, 
Canada, and from the Rocky Mountains to the Appalachians. They are caught in 
commercially-important quantities in the Great Lakes, smaller lakes, and rivers. 





OIL CONTENT: The greatest variation in the composition of sheepshead ap- 
peared to be in the oil content. The oil analyses reported in table 1 show that a 
wide range usually occurred even among the fish found in a single lot caught at the 
same time in the same location; if all lots are considered, the oil content varied 
somewhat more widely, the content ranging from 0.72 percent to 20.36 percent. 
Even the averages for the various batches ranged from 1.04 percent to 11.53 per- 
cent, 


If only 16 sheepshead (a much larger sample than that for most values report- 
ed in the literature) from Clearwater Lake, Minn., had been used as representa- 
tive of all sheepshead, the oil content would have been reported as ranging from 
0.72 to 1.67 percent and as averaging 1.04 percent. Sheepshead would then have 
been considered a non-oily fish. If only sheepshead had been used from another 
small lake, Lake Kegonsa in Wisconsin, the oil would have been reported as rang- 
ing from 2.00 to 8,84 percent and as averaging 4.89 percent. Sheepshead would 
then have been considered as intermediate in oil content. However, if 16 samples 
of sheepshead from the Mississippi River had been taken in June 1954, valuesfrom 
3.57 to 14,20 percent and averaging 8.78 percent would have been found. Then 
sheepshead would have been classified as an oily fish. This is an example of the 
danger of analyzing one fish, or even one large lot of fish from the same source, 
and reporting that the values obtained are representative for that species, 


In considering location, it is interesting to note that the sheepshead caught in 
the Mississippi River apparently contain the most oil and that those from the small 
lakes apparently contain less oil than do those from either Lake Erie or the Missis- 
sippi River. 


The effect of season on the oil content is not as clearcut as is the effect of lo- 
cation, Although apparently some variation occurs due to season, more samples 
taken during different times of the year must be analyzed before a definite state- 
ment can be made, It is also interesting to note that comparatively little variation 
occurs among the samples obtained in successive years from the same site on the 
Mississippi River. 


PROTEIN, ASH, AND MOISTURE CONTENT: As already indicated, the range 
in oil content was by far the greatest variation found in any of the constituents for 
which an analysis was made in the sheepshead. In this same group of samples, the 
protein content ranged from 14.5 to 19.9 percent, and the ash content ranged from 
0.87 to 1.29 percent, Since the moisture content is related to oil content, a great- 
er variation occurred. The range wasfrom 66.8 to 84.8 percent, The variations and 
the wide range occurring in sheepshead serve to emphasize the importance of not 
considering the composition of a species of fish to be established by the analyses 
of a few fish caught at the same time. 





MISCELLANEOUS FRESH-WATER FISH 


In addition to the more thorough study that is being conducted on sheepshead, 
16 other species have been analyzed for their proximate composition. The analysis 
of one species of fish gave spectacular results. Siscowets lake trout (Cristivomer 
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namaycush siscowet) had an exceedingly high-oil, low-protein, and low-moisture 
content, The range of oil content of 15 fish was from 6.7 percent to 64,2 percent, 
The protein ranged from 5.9 to 17.8 percent, and the moisture content rangedfrom 
27.8 percent to 74.8 percent. All of these fish were caught in Lake Superior inSep- 
tember, and therefore the variation is due, not to seasonal or geographical factors, 
but to individual differences. 





There is much interest in increasing the utilization of lake herring. We have 
analyzed one lot of this species and have more from various areas to analyze. One 
observation that may be made is that, although the name "herring" referring to 
salt-water fish makes one think of an oily fish, lake herring apparently have a low 
oil content. In the lot analyzed, the oil ranged from only 0.86 percent to 2.87 per- 
cent, 


Many species of fresh-water fish, both commercially-important and "trash" 
or noncommercial fish, are yet to be analyzed, and additional batches of the species 
that have been tested must be analyzed before values for composition can be estab- 
lished, 
--NEVA KARRICK, CHEMIST, 
--WILLIAM CLEGG, FORMERLY CHEMIST, 
--MAURICE E, STANSBY, CHIEF, PACIFIC COAST 
AND ALASKA TECHNOLOGICAL RESEARCH, 
FISHERY TECHNOLOGICAL LABORATORY , 
BRANCH OF COMMERCIAL FISHERIES, 
U. S. FISH AND WILDLIFE SERVICE, SEATTLE, WASH, 


Py 
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LAKE HERRING SAMPLES COLLECTED 
FOR COLD-STORAGE STUDIES 


The program in collaboration with The Refrigeration Research Foundation at 
the Service's Seattle Fishery Technological Laboratory includes work on the cold- 
storage life of fresh-water fish. One important fresh-water species with which 
some difficulty in holding in the frozen state has occurred is lake herring. During 
November 1955, the Seattle Laboratory procured and put up samples of this species 
from three runs in the Great Lakes, These fish are caught in large quantities dur- 
ing a brief period in late November and early December. Two important runs of 
fish occur in Lake Superior and one in Lake Huron. In Lake Superior, one occurs 
adjacent to Duluth, the other along the north shore of the lake, The fish taken in 
the three runs are somewhat different and may have differing storage life. Samples 
of all three runs were taken, processed, frozen in different ways, and transferred 
to Seattle where storage tests will be run at suitable intervals, 


. 


WEIGHT LOSS FOR FISH STICKS STORED AT 0° TO 5°F. 


The changes in weight which occurred in 7 different commercial packs of fish 
sticks, under several different storage conditions, were observed and recorded 
over a period of 8 months. One storage series consisted of 3 weighed packages of 
each of 7 commercial brands stored under theoretically optimum conditions. The 
packages were sealed in master cartons, and placed inside a large wooden box ina 
still-air cold-storage (0° to 5° F.) room, 


In the course of the study, all packs stored under these conditions, with one ex- 
ception, lost approximately 1,2 percent of their respective initial weights. These 
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packs were packaged in a waxed chipboard container with a glassine laminate and 
overwrapped with a microcrystalline wax paper. The exception, which lost approx- 
imately 4.1 percent of its initial weight, differed only in that the waxed chipboard 
container did not have a glassine laminate. It would seem that the laminate, in ad- 
dition to preventing staining of the chipboard container by the oil in the fish sticks, 
may also afford some protection from dehydration during storage. 


Le 


CRAB MEAT FEDERAL SPECIFICATIONS 


Federal specification PP-C-651 (Crab Meat: Canned) was revised in view of com- 
ments from industry and interested Federal agencies, The revised draft was sub- 
mitted toGeneral Services Administration for issue as an "Interim specification." 
The specification was developed by the U. S. Fish and Wildlife Service and the Quar- 
termaster Corps Food and Container Institute for the Armed Forces, based upon 
currently available technical information. It will be recommended that Federal 
agencies use it in procurement and recommend changes if necessary. The Interim 
specification is subject to modification. 








Interim specification PP-C-00656a (Crab Meat, Cooked: Chilled and Frozen) 
was revised in view of industry and Federal agency comments, and submitted to 
General Services Administration for promulgation into a Federal Specification. 


a 


Cle 


> 





PREPARATION OF MULLET ROE 


Dried mullet roe is prepared to a limited extent along the south- 
eastern coast of the United States, from North Carolina to Florida. The 
unbroken roe bags are placed in tubs where they are either sprinkled 
with salt or soaked in strong brine. About 5 quarts of salt are added to 
each 100 pounds of roe. Too much salt will cause the egg sacks to break. 
After the roes have remained in the brine for 10 to 12 hours, they are 
drained and spread on boards in the sun to dry. They are taken in each 
night to prevent their becoming wet by dew. During fair weather the 
drying process requires about a week. The finished product varies in 
color from a yellowish brown to a dark-red. 


When the drying process is completed, the roe may be dipped ina 
mixture of melted beeswax and paraffin and held for a considerable pe- 
riod of time atroom temperature, at can be kept for much longer peri- 
ods under refrigerationat 40° to50 F. The mixture of 50-percent wax 
and 50-percent paraffin prevents further loss of moisture in the pre- 
served roe. In some cases this product has been smoked with acool 
smoke immediately after brining. Only a very light smoke is used for 
approximately 30 minutes at just sufficient heat to burn the sawdust. 
This adds to the keeping quality and flavor of the final product. 


--The Marine Laboratory, 
University of Miami, Coral Gables, Fla. 
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Additions to U. S. Fleet of Fishing Vessels, November 1955 


A total of 25 vessels of 5 net tons and over were issued first documentsas fish- 


ing craft during November 1955, according to the Bureau of Customs. 


with the 36 newly-document- 
ed fishing craft reportedfor 
the corresponding month of 
the previous year, this was 
a decrease of 31 percent, 


During November 1955 
the Chesapeake arealed all 
others with 7 newly-docu- 
mented craft, followed by 
the Gulf area with 5, the 
Alaska area with 4, the South 
Atlantic area with 3, and the 
Pacific and Great Lakes 
areas with 2 each, The New 
England and Middle Atlantic 
areas each had 1 addition. 


During January-Novem- 
ber 1955, a total of 402 ves- 
sels was documented for the 


Compared 





U. S. Vessels Issued First Documents as Fishing 
Craft, November 1955 and Comparisons 




















iin November | Jan. -Nov. | Total 
1955 [1954] 1955] 1954] 1954 

so ey RREOET 6 oan 

New England . 1 ns 18 22 23 
Middle Atlantic 1 1 13 15 15 
Chesapeake ..... 7 Ki 51 91 93 
South Atlantic. ... 3 4 64} 114 119 
SEES eee 5 13 97} 306} 313 
3 kh ae 2 7 112; 111 117 
Great Lakes 2 - 9 5 6 
RR is gw os ase 4 2 35 26 27 
MOSS og: ade «cad - - 3 1 1 
PMEEIO BICO.¢ ss «0 - 2 ~ 2 2 
WOW « <6 «6 4-4 = - - 1 1 
a) GS 25 36 402} 694] 717 























Note: Vessels have been assigned to the various areas on the basis of regis- 


tered home ports. 





first time as fishing craft, compared with 694 for the corresponding period of 1954-- 


a decrease of 42 percent, 


in the Gulf area--a decline of 68 percent. 


California 


During the 1955 period, the greatest decrease occurred 


DISTRIBUTION OF YELLOWFIN AND BIG-EYED TUNA INVESTIGATED BY 








"N. B. SCOFIELD" (Cruise 5): 





sel N. B. Scofield. 


Exploring the distribution and relative abundance 
of yellowfin and big-eyed tuna in the areas investigated by EASTROPIC was the 
principal objective of cruise 5 of the California Department of Fish and Game ves- 


It is hoped that the catch data of this cruise combined with the 


intensive oceanographic observations of other EASTROPIC vessels may shed more 
light on the distribution and relative abundance of the tunas in the eastern Pacific, 


This cruise was part of a series (EASTROPIC) being conducted jointly by the 
U. S. Fish and Wildlife Service, Japan, Canada, and private scientific institutions 
to study the physical oceanography, biological conditions, and other scientific phe- 
nomena over wide areas of the Pacific Ocean, 


A secondary objective of this N. B. Scofield cruise was to make limited oceano- 
graphic observations and biological collections pertinent to tuna life history. 
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For this cruise the California Department of Fish and Game provided the ves- 
sel for long-line fishing and limited oceanographic observations, and Scripps Insti- 
tution of Oceanography provided 

| certain essential oceanographic 
equipment and shoreside analysis 
of data. 


| The N. B,. Scofield departed 
| Los Angeles Harbor September 
29, 1955, and proceeded to Station 
#1 of Area A, Stations #1 to #9 of 
this area were occupied as sched- 
uled. Due to heavy seas, opera- 

’ , tions could not be carried on atthe 
remaining stations. The vessel 








+#35 f uge +178 then proceeded to Area D-3 and 

- ee sssaragense  \' Ancact''™ | consecutively occupied Stations 16 
t ' : ee ee J to 45 before putting inat Puntare- 
Dies +i «=o '7**L, | nas, Costa Rica, for fuel and pro- 
t Eee is bP line visions, Departed Puntarenas at 
ae wi ‘aaa oe as as e| 2200 hours, November 4, 1955, 
sa 

N, B, Scofield tuna long-line Cruise 55-S-5. After completing Station 61 on No- 


vember 16, 1955, the vessel pro- 
ceeded to Los Angeles Harbor arriving November 30, 1955, 


Long-Line Fishing: Forty baskets of sardine-baited long-line gear, 11 hooks 
per basket, were set from 0600 to 0730 hours. While the gear fished from 0730 to 
1230 hours, three lures were trolled from the starboard side of the vessel along 
the length of the set. Retrieving commenced at 1230 hours and was generally com- 
pleted by 1500 hours. 





At each long-line station 2 depths were fished by using 20 baskets with 15-fath- 
om float lines and 20 baskets with 5-fathom float lines. Depths of fishing were ap- 
proximated by the use of chemical sounding tubes. The average depths fished by 
the shallowest and deepest hooks were: 


15-Fathom Float Lines 5-Fathom Float Lines 
Deep Hook Shallow Hook Deep Hook Shallow Hook 
64 Fathoms 40 Fathoms 55 Fathoms 30 Fathoms 








Tuna catches were the poorest in the outlying oceanic waters such as areas A 
and D-3. The best catches of tuna, up to 6.03 per 100 hooks, occurred in Area C, 
This area under observation by EASTROPIC encompasses the dividing line between 
the warm water of the Equatorial Countercurrent and the colder water of the Peru 
Current. The area of greatest temperature change occurred on November 11 along 
longitude line 87 W. from 1 45'S, latitude to 2°47' S, latitude. Long-line sta- 
tion 52 was made on the northern edge of this area and produced the best catch of 
the expedition--6,03 big-eyed tuna per 100 hooks. Most of these fish were well 
over 70 pounds each, 


Twenty lancetfish, Aleposaurus borealis, were taken on the long-line gear at 
the stations west of the Galapagos Islands along the equator, One lancetfish caught 
at station 20 is believed to be a new southern distribution record for this species, 





During the entire cruise not one station produced a catch of yellowfin and big- 
eyed tuna together. Practically all the yellowfin tuna were caught in Area B off 
Central America, while the entire big-eyed catch came from the areas along and 
immediately south of the equator. 
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Oceanographic Observations: (1) Bathythermograph observations originally 
scheduled every two hours while under way were discontinued after the first week 
because of a breakdown of the power winch, By using the forward plankton tow 
winch it was possible to take a BT on each long-line station and one at the night 
light station in the evening. 








Fishing Statistics 


























Item Area A| D-3 | Galapagos B G All Areas 
ILong-line stations..... 5 4 3 10 7 29 
Total bas ‘sets fished... . 191 160 120 399 256 1126 
Total hooks fished. .... 2070 1732 1303 4331 | 2767 12203 
Yellowfin per 100 hooks. . 0.14 0.00 0.00 0.97 | 0.00 0.37 
Big-eyed per 100 hooks . . 0.00 | 0.23 1.61 0.00 | 2.31 0.73 
Spearfish per 100 hooks. . 0.53 0.12 0.38 2.49 | 0.90 1,32 
Sharks per 100 hooks ... 2.32 0.40 0.23 4.36 |1.73 2.52 
Total catch per 100 hooks , 4.35 2.08 2.69 8.20 | 7.01 5.90 














(2) Surface water samples for salinity determinations ashore were taken at each 
long-line and night light station. 


(3) The 6,000-fa, fathometer was inoperative the entire trip. 


(4) Surface water temperatures were taken every hour when possible and from 
every } hour to 15 minutes when more critical observations were needed for de- 
lineating water masses in Area C, 


45) GEK observations were not taken because of mechanical difficulties with the 
set previous to departure. 


(6) Fishing gear drift data at each long-line station was kept as scheduled. 


Biological Activities: (1) Tagging: All viable yellowfin tuna, big-eyed tuna, 
sailfish, and marlin were tagged with type G tubing tags and Woods Hole dart tags. 
Ten marlin and sailfish were tagged exclusively with dart tags while 72 tuna and 
skipjack were tagged alternately with dart and tubing tags. 





(2) Morphometric measurements were taken on 3 yellowfin tuna and 5 big-eyed 
tuna, Further measurements will be taken on specimens preserved for study ashore, 


(3) Complete bridge records were kept of all marine life observations during 
the entire expedition. Considerably more tuna schools, porpoise, and bird flocks 
occurred in Areas B and C than in the other areas. In Area B alone, 18 porpoise 
schools were observed and was more than all the other areas combined. Excep- 
tionally large concentrations of colony-forming tunicates (Pyrosoma sp,) were ob- 
served at the stations along the equator from Area D-3 to the Galapagos Islands. 


(4) Sexual maturity studies: Notes were made on the degree of sexual maturity 
for all fish hauled aboard. All of the large yellowfin tuna caught off Clipperton Is- 
land were in an advanced stage of development and would have probably spawned in 
the near future. The smaller troll-caught tuna, 90 cm. forklengthandunder, show- 
ed no development whatsoever, Off Central America indications were that at least 
a few of the fish, 110 cm. and under, were just starting to develop. All of the large 
yellowfin, 110 cm. to 160 cm., caught in this area were in a more advanced stage 
of development. One female big-eyed tuna caught west of the Galapagos Islands had 
very probably just spawned. 


(5) Trolling was carried on the length of the long-line set while the gear was 
fishing and also between stations. Very few stations produced any significant num- 
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bers of troll-caught tuna. Of the troll-caught tuna practically all came from Area 
B, and were below 90 cm. in length. Fifty percent of the long-line catch in this 
area was also in this same size group. 


(6) Stomach samples were saved from as many tunas and spearfishes as prac- 
ticable. Preliminary examination indicates the major items of food, were squid 
and crabs. 


(7) A plankton tow to a depth of 300 meters (cable out 450 meters) was taken at 
all stations. 


(8) Night light stations varying from half an hour to an hour were made between 
each long-line fishing station. An interesting highlight of the night light work was 
the collection of a rare member of the family Astronesthidae. These fish, com- 
monly called snaggletooths, generally inhabit the depths of the ocean and are sel- 
dom seen or caught at the surface. Tuna-like larvae were collected at Socorroand 
Clipperton Islands. 

Note: See Commercial Fisheries Review, January 1956, p. 33. 
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SECOND TAGGED STURGEON RECOVERED: Another sturgeon tagged onSep- 
tember 29, 1954, by California's Department of Fish and Game in San Pablo Bay, 
Calif., was recovered December 5, 1955, off the mouth of the Columbia River near 
Astoria, Ore. 





This recovery brings further verification of the fact that there is an interchange 
of the big fish between the Sacramento and Columbia River systems, 


The second migrant taken was a 41-inch green sturgeon, caught bya commer- 
cial fishing boat and returned to California by the Oregon Fish Commission. 
Note: See Commercial Fisheries Review, October 1955, p. 48. 


Federal Purchases of Fishery Products 


FRESH AND FROZEN FISHERY PRODUCTS PURCHASEDBY THE DEPARTMENT 
OF DEFENSE, NOVEMBER 1955: The Army Quartermaster Corps during Novem- 
ber 1955 purchased 1.9 


[Purchases of Fresh and Frozen Fishery Products by | Million pounds (valued at 



































Department of Defense (November and the First $0.9 million) of fresh and 
11 Months of 1955) frozen fishery products for 
QUANTITY VALUE the use of the U. S. Army, 





Navy, Marine Corps, and 
Air Force. This was ade- 
crease of 2,4 percent in 
quantity and 2,0 percentin 
value as compared with 
October purchases. No- 
vember 1955 purchases were lower by 16.5 percent in quantity and 8,2 percent in 
value than the purchases for November 1954, 


November Jan, -Nov. November Jan, -Nov. 
1955 | 1954] 1955 | 1954 || 1955 | 1954 | 1955 | 1954 
. «(Millions of Pounds), . |] . .(Millions of Dollars). . 
19] 2.3| 23.2] 23.3]/ 0.9 | 0.9 |10.0| 9.6 





























Purchases of fresh and frozen fish for the first eleven months in 1955 totaled 
23.2 million pounds (valued $10.0 million)--lower by 0.4 percent in quantity, but 
higher by 4.7 percent in value as compared with the first eleven months of 1954, 





Prices paid for these fishery products by the Department of Defense in Novem- 
ber 1955 averaged 44.1 cents a pound as compared with 43.9 cents inOctober 1955 and 
40.3 cents in November 1954, 

Spree 
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Chesapeake Bay Fisheries Trends, 1955 


The principal developments in the fisheries of Chesapeake Bay in 1955 were 
(1) an increase in the harvesting of oysters and (2) a decrease in net fishing. Good 
catches were reported for alewives, menhaden, crabs, oysters, surf clams, soft 
clams, scup, and sea bass. Moderate catches were indicated for croaker and sea 
trout, and although they were better than for any immediately preceding year they 
were still far below the average catches which 
once were common for these species. Spot 
was fairly abundant during the year, reports 
the Service's Fishery Marketing Specialist in 
Virginia. 





CHESAPEAKE STATES 


Oysters: Hurricanes plagued the Bay 
area as they did in 1954. Oyster grounds 
suffered the greatest damage from the hur- 
ricanes, The high winds caused serious 
damage in some cases, but even more de- 
structive were the heavy rains. Oyster mor- 
tality was extreme where freshets wiped out 
salinity. Despite these losses, over-alloys- 
ter production equaled if it did not gain over 
the previous year, which was a good one. VIRGINIA 
There was an excellent demand for oysters 
for frozen soups, stews, and other packs. 
Since standard, or small-size oysters were 
desired for this purpose, the price gap be- 
tween these and selects narrowed, At the 
end of the year the highest ex-vessel prices 
ever known in the Chesapeake Bay area were 
paid for oysters. 






In Virginia's James River, where most ieee ae 
of the seed oysters used by the extensive 
planting industry come from, there was a 
steady and profitable production by the hun- 
dreds of boats working there. Hurricane effects lessened the volume somewhat be- 
cause they dispersed the oysters to a certain extent and tongers had to spend more 
time in locating oysters. However, it was generally agreed that this spreading was 
beneficial because it would eventually enlarge the producing grounds. 











At the beginning of the year crabs in the winter fishery were almost non-exist- 
ent. Crab-meat packers turned to Southern States for a supply, importing crabs, 
principally from North Carolina, until the spring runs (which came unusually late) 
appeared, But once the season was under way, both hard and soft crabs were plen- 
tiful. 


Fresh-Water Fishery: In the fresh-water areas new life was injected into the 
carp and catfish fisheriesby anapparently insatiable demand for live fishfor stock- 
ing inland ponds, A fleet of tank trucks was busy all year collecting them. Snap- 
per turtles also were vigorously sought to meet the demands of a company produc- 
ing frozen snapper soup. 





Alewives: Alewives, running in abundance, exceeded the needs of the canning 
and salting companies, which have been finding it increasingly difficult to market 
their products, 


New Products: There was little adventuring in new products. One firm intro- 





duced a clam soup made up of a combination of surf clams and hard clams. Dur- 
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ing the periods when crab meat was cheap, packs varying from canned flakes to fro- 
zen deviled crabs were put up. Sizable packs of three products (tuna, fish sticks, 
and shrimp), the raw materials for which do not originate in the Chesapeake Bay, 
were reported as in the last few years, 


Menhaden: Although Virginia's byproducts processors did not foresee a men- 
haden catch equal to the record breaker of 1954, the 1955 catch actually passed the 
1954 record by several million pounds. This yield was swelled by two additional 
months of plentiful pound net-caught menhaden and alewives. 


Soft Clams: The soft clam industry, which is the Chesapeake's newest fishery, 
showed signs of bursting its bounds in the two Maryland counties to which ithad been 


confined during the five years of its existence. Fishing intensity has been confined 
to a small operating area, and expansion to other counties and even into Virginia 


was sought. 
& 


Maine 








1955 CANNED SARDINE PACK: The 1955 Maine canned sardine pack amount- 
ed to 1, 254, 222 cases, according to official figures released by the State Depart- 
ment of Agriculture on January 18, 1956, reports the Maine Sardine Industry. The 
industry's Executive Secretary said that the pack was the smallest for any year 
since 1939 and that this was reflected in packers' inventories which were alsonear 
an all-time low for the month of January. 





The 1956 Maine sardine canning season legally opens on April 15, but no siz- 
able pack can be expected until late May if the trend of the past ten years continues. 


as 


North Atlantic Fisheries Exploration and Gear Research 


DEEP-WATER TRAWLING FOR LOBSTERS TRIED BY "DELAWARE'(Cruise 

14): More than 7,000 pounds of deep-water lobsters (Homarus americanus) were 
: brought aboard the Service's ex- 
w™ ploratory vessel Delaware during 
i, TN | cruise 14, which was completed 
with the return of the vessel to 
i} o=—_+—*4 East Boston on January 28, 1956, 

oe _{ During the 13-day trip, explora- 
» yr » Fe! tory trawling operations were con- 
JT ducted in three areas (marked A, 
Ee | J B, and C on the chart) at the edge 
Ore) of the continental shelf, south and 
Xo j V east of Georges Bank. In each 
a a a oni | 4+. area successive tows were made 
er ae Sey i: AL in depths between the 100- and 

_ ty oe Ry Be ee 400-fathom range. 


@— Indicates tow 
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A standard No, 41 otter trawl, 
rigged without rollers, was used 
bi in areas "A" and"B," In area 

C" it was necessary to re-rig the net with rollers, because of the many bottom ob- 
structions encountered. 


Cruise 14 of the Service's exploratory fishing vessel Delaware, 
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Five tows were made in area "A," with poor results--a catch of only 19 lob- 


sters. Thebest single catch was made in the 240- to 260-fathom depth range. 


The best fishing was encountered in area "B,'’ where 13 tows were made, The 
greatest single catch of the cruise--132 lobsters--was made in this area in the 200- 
275 fathom depth range. The average was 65 lobsters (approximately 455 pounds) 
a tow. 


Fishing results in area "C" were clouded by the many hang-ups encountered, A 
total of 178 lobsters was taken in 12 tows. 


The average weight of the lobsters taken on this trip was approximately seven 
pounds each, 


In cooperation with the Massachusetts Division of Marine Fisheries, a total of 
415 lobsters was tagged and released where caught, In addition, 62 lobsters were 
tagged and released in shallow water in the Beverly area. 


Of the total of 1, 041 lobsters taken, 56.6 percent were females and 43.4 per- 
cent were males, Of the females 159 (or 15.2 percent) of the total catch were egg- 
bearing. 


Samples of quick-frozen cooked lobster meat were processed on board and 
stored ashore for consumer-acceptance and storage tests. 


Production-type exploratory fishing for ocean perch in deep-water south of 
Sable Island will be the Delaware's mission on Cruise 15, scheduled to start at 
East Boston on February 6, 1956. 


es 
North Atlantic Herring Research 





PLANKTON SURVEY OF GULF OF 
MAINE BY "THEODORE N, GILL" (Cruise 








9): During the second and third weeks of MAINE We om od 
December 1955, a second plankton survey Ove ot Pi 
was made in the Gulf of Maine bythe U. S. ww Ct G 


Fish and Wildlife Service research vessel, 
Theodore N. Gill. Hardy Plankton Re- 
corders were used on this cruise as on 
cruise 8. This work is being done in an 
effort to determine monthly the numbers 
distribution of the developing herring 
young, the product of the 1955 spawning. 


.) 44° 
SCOTIA 


Yarmouth VY b ans 
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Two of the recorders were towed over 
the track line shown on the chart ata speed 
of approximately 9 knots. One was towed 
at the surface and the other at the 10-me- 
ter depth. Plankton tows were also made 
at 8-hour intervals using a conical silk 
gauze meter net. Surface and subsurface 
temperature records were kept as onpre- 
vious cruises, -_ 
ae Lene ack lines of 
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This cruise was to cover the area from genet See 
the upper part of the Bay of Fundy to 50 af, “Se? a 
miles southeast of Nantucket Island, in- Cruise 9 of M/V Theodore N, Gill (12/13-12/19/55). 
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the waters off southern Nova Scotia. However, after having been slowed consider- 
ably by unfavorable weather, the vessel returned to Boothbay Harbor with engine 
trouble on December 19. The work will be resumed when the vessel is again in sea- 


worthy condition. 


Pacific Oceanic Fishery Investigations 


TAGGED BIG-EYED TUNA RECAPTURED BY THE JAPANESE: The first 
tagged big-eyed tuna ever recaptured in the Pacific was recently taken by Japanese 
fishermen, thus contributing to the knowledge of the growth and migration habits of 
this large tuna. According to the Director of the Pacific Oceanic Fishery Investi- 
gations, this fish, known locally as "mebachi shibi" or "ahi," was tagged and re- 
leased by the U. S. Fish and Wildlife Service research vessel John R, Manning, on 
January 31, 1955, at a point 400 miles northeast of Midway Island. 








The fish was retaken by a Japanese long-line fishing vessel, the No. 5 Nikko 
Maru of the Fukushima Prefecture on November 24, 1955, at a point 690 miles due 
north of Oahu. The tagged fish had been at liberty for a period of 10 months and 
moved at least 800 miles during the interval of its freedom. Measurements taken 
of the fish both at the time of release and at recapture showed that the fish had 
grown approximately 10 pounds. 





This recovery is the first from a total of 82 big-eyed tuna tagged in North Pa- 
cific waters by the POFI research vessels between January and September 1955. 
Besides contributing to the study of the growth and migration of the big-eyed tuna, 
about which there is very little information to date, the recovery demonstrates the 
excellent cooperation between scientists and commercial fishermen, in this case 
between United States scientists and Japanese fishermen, 


KE 


Fishery Products Market Outlook, January-March 1956 


If the American housewife fails to find canned salmon on her grocer's shelves 
at any time during 1956, she will find plenty of fish sticks in the freezers, the Janu- 
ary-March 1956 Commercial Fisheries Outlook (Fishery Leaflet 336aa) oftheU. S. 
Fish and Wildlife Service points outs. Although the Maine sardine packis the lowest 
it has been in 15 years, the canned tuna supply is ample. While cod and haddock 
fillets, halibut, swordfish, shrimp, salt herring, and some fresh-water fish supplies 
are well below the five-year average, there are plenty of flounder fillets, whiting, 
and spiny lobster tails. 





All of this would indicate a generally steady market for most of the major fish- 
ery products with slight price increases for the items which are in short supply. 


The salmon pack for 1955 was exceptionally small, both in the United States 
and Canada, Asa result of this small pack canners report that already 95 percent 
of their 1955 output has gone into trade channels, The Alaskan salmon pack for 
1955 was 2, 385,000 standard cases, 710,000 cases below the 1954 output. British 
Columbia canners produced 1, 406,000 cases, or 304,000 cases less than in 1954, 


Shrimp prices which advanced rather unexpectedly during the autumn months 
will continue high through Lent. Hurricanes interfered with shrimp fishing in the 
Gulf of Mexico during the fall months and catches were light. With the short supply, 
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many buyers apparently entered the market simultaneously with a resulting rise in 
prices. Some buyer resistance was noted late in December but since holdings will 
probably not increase this quarter, prices will 
continue at a high level. However, goodcatch- 
es on the west coast of Mexico may stabilize 
prices to a certain extent. 


While the Maine sardine pack took asharp 
drop during the year, the California sardine 
pack showed an increase butthe strong export 
demand which is in evidence enhances market- 
ing prospects for the California product. 


Hurricanes also hit the oyster industry 
during the past two years and the supplies this 
season will be light. The market is strongand 
prices will be higher than they were a year ago. 


Because of bad weather in the closing days 
of the 1955 halibut season in the Pacific, the 
catch was less than in 1954 by 13 million pounds, 
Storage holdings are down 5 million pounds. 
All of which indicates that there will be an in- 
crease in halibut prices. 





Packages of fish sticks coming off the labeling or 
overwrapping machine in a leading Boston fish 
stick plant, 


America will experience its usual mid- 
winter lull in fresh-water fish production, but 
imports from Canada are expected to follow their usual high midwinter pattern, 


Prices on cod, haddock, and ocean perch fillets will rise slightly and show some 
stability at the higher level. 





But America's newest fish morsel, the fish stick, is stepping into a lot of gaps. 
Production for the first nine months of 1955 was up 45 percent above the like period 
in 1954, Supplies at present are ample and the prices are competitive. } 

, 


>- 





Saltonstall-Kennedy Act Fisheries Projects 


ACTIVITIES OF THE FIRST YEAR (FISCAL YEAR 1955): Nearly half of the 
$3, 000, 000 provided the Fish and Wildlife Service by the Saltonstall-Kennedy Act 
for the year ending June 30, 1955, was used for biological research on fish andfish- 
eries, according to a report issued by the Secretary of the Interior on December 
30. The report is titled: "Research and Activities under the Saltonstall-Kennedy 
Act, Fiscal Year 1955 (Annual Report of the Secretary of the Interior)." A total of 
$1,434,000 was expended on these studies. Approximately the same amount ($1,444,000) 
was spent for research in the exploration, development, and utilization of our fish- ; 
ery resources. About $92,000 was allotted to general administrative expenses and 
$30, 000 to construction. 





The Saltonstall-Kennedy Act was passed in 1954, amending existing statutes. 
It provides funds "to promote the free flow of domestically produced fishery prod- 
ucts in commerce by conducting a fishery educational service and fishery techno- 
logical, biological and related programs--and to develop increased markets for 
fishery products of domestic origin... ." 
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In carrying out this policy, the Department has let about 60 contracts for re- 
search work in every section of the country for over 40 percent of the year's funds, 
The contractors include 30 universities, colleges, and public institutions, and 13 
commercial and independent scientific research organizations. These contracts 
represent in excess of $1, 250, 000. 


More than 100 projects, representing a potential expenditure of more than 
$10,000,000 have been suggested for study under the Saltonstall-Kennedy funds, 
An advisory committee named by the Secretary of the Interior advises in preparing 
rules and regulations and in recommending priority of projects. 


The biological studies covered a variety of subjects including: 


Salmon and related species, $216, 700 to determine the racial characteristics 
of salmon, develop methods of counting, and to secure escapement data. 


Pacific sardine, $114,500, to determine why the supply of sardine, anchovy, 
and mackerel on the Pacific Coast fluctuates to such a degree. 


North Atlantic trawl fishes, $401, 600 to secure biological data on sea scallops, 
whitings, flounders and ocean perch; to continue operation of the research vessel 
Albatross II and to study the ocean environment of the offshore banks. 


Herring, $71,900, studies on the biology of herring. 
Gulf of Mexico fishes, $149, 300, research on shrimp, sponges, and redtide. 


High seas research, $50,000, on stocks of king crab of the Bering Sea and 
North Pacific Ocean. 


Tuna research in the Pacific, $216,500. 


Commercial shellfishery research, $145,600 of which $85, 000 was on New 
England oysters, $39,000 on Middle Atlantic oysters, and $21, 600 on oysters in 
the Gulf of Mexico, Menhaden research reauired $30,000, and $23, 100 went toim- 
prove cultural methods for channel catfish, 


The report shows that $1, 385,000 has been allocated for most ofthese studies 
in the fiscal year ending June 30, 1956, but in varying amounts. New studies in- 
clude investigation on Alaska salmon predators and effects of logging for which 
$108, 300 has been allotted and another allocation of $32, 000 for Atlantic striped 
bass studies. There will be no expenditure on king crab or sponges from Salton- 
stall-Kennedy funds in 1956. 


A total of $351,500 was spent on exploratory fishing and gear research, For 
the current fiscal year ending June 30, 1956, $299, 000 has been allotted for these 
studies. Maine sardine explorations in the past year cost $71, 000; North Atlantic 
explorations cost $163,400. Both of these projects are being continued and about 
the same amounts have been allocated. 


There was $78,000 spent on construction of a gear research vessel in the past 
year, Overhauling of the electrical system and the purchase of a radar set for the 
Oregon in the Gulf explorations was a $39, 000 expense which will not be repeated 
in fiscal 1956, but $60,000 has been allocated for South Atlantic shrimp explora- 
tions in fiscal 1956 as contrasted with no expenditures for the past year. 


Fish technological studies accounted for an expenditure of $424, 000 in the year 
ending June 30, 1955, and $464, 000 has been allocated for the present fiscal year 
ending June 30, 1956, The 1955 expenditures include $139, 000 for the development 
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of voluntary fishery products standards; $40, 000 for research on handling, freezing, 
and packaging southern oysters; $65, 000 to develop an index for the nutritive value 
of fish meal; $170, 000 to develop new uses for fish oil; and $10, 000 on freezing skip- 
jack tuna at sea. All of these programs have been extended into 1956, 


Market development and fishery education spent $304, 300 in fiscal year 1955 
and will have $315,000 in fiscal 1956. The regular education and market develop- 
ment program cost $167,000. The expanded program cost $137,300. This included 
expanded school-lunch activities, locker-plant studies, and special marketing pro- 
grams. 


With the approval of the legislation on the first day of the fiscal year (July 1, 
1954) in which it became effective, it was incumbent upon the Department of the 
Interior to implement the purposes of the Act without delay. This was possible be- 
cause the American fishing industry had in the past made its needs well-known to 
the Department and the Fish and Wildlife Service. In addition, there was a wealth 
of background material on the needs and wishes of the domestic industry resulting 
from the hearings held by the Senate Subcommittee of the Committee on Interstate 
and Foreign Commerce on April 1, 1954, Asa result, the Service was able to de- 
velop and the Department to announce a program on September 10, 1954, calling 
for the expenditure of approximately $1, 800, 000 of the funds available in the first 
year under the Act. 


The Secretary of the Interior was authorized under the Act to appoint an ad- 
visory committee of the American fishing industry to advise him in the formulation 
of policy, rules, and regulations pertaining to requests for assistance, and other 
matters. 


Because of the loss of time necessarily taken up with administrative details 
in connection with the appointment of the Advisory Committee members, the first 
year's program was largely developed without the advice of the Committee. How- 
ever, when the Committee met on April 28 and 29, 1955, there was still unallo- 
cated and unexpended a total of about $700,000. The Committee endorsed the pro- 
gram and activities already under way, and made recommendations for the expendi- 
ture of the remaining $700, 000. 
Note: See Commercial Fisheries Review, October 1955, pp. 69-70. 
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FISHERY STATISTICAL OFFICE OPENED IN BROWNSVILLE, TEX., AND 
KEY WEST, FLA.: Statistical offices for the collection of fishery data have been 
opened at Brownsville, Tex., and Key West, Fla., by the Branch of Commercial 
Fisheries, U. S. Fish and Wildlife Service. These offices will collect detailed 
data on employment in the fisheries, number of craft and quantity of gear operated, 
the catch of fishery products, and related information on the fisheries inthe vicinity 
of Brownsville and Key West. Detailed statistics on the shrimp fishery will be ob- 
tained in connection with the Service's expanded program for the collection of shrimp 
statistics. James H. Ryan will be in charge of the Key West office. These new of- 


fices are being financed by funds provided by the Saltonstall-Kennedy Act (68th Stat. 
376). 








The information on shrimp production will be released in the daily Fishery 
Products Report published by the Service in New Orleans and in the monthly bulle- 
tins entitled Shrimp Landings published by the Service in Washington, D. C. Cop- 
ies of the Fishery Products Report may be obtained from the Fish and Wildlife 
Service, Federal Building, New Orleans 12, Louisiana; and of Shrimp Landings 
from the Statistical Section, Branch of Commercial Fisheries, Fish and Wildlife 
Service, Washington 25, D. C. The first issue of Shrimp Landings will cover land- 
ings during January 1956. 
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School-Lunch Program 


FISH-COOKERY DEMONSTRATION PROGRAM FOR 1956: An estimated 200 
fish-cookery demonstrations, most of them for school-lunch groups, willbe given 
by the Fish and Wildlife Service during 1956, Acting Secretary of the Interior Clar- 
ence A, Davis said December 27, 1955. At present 180 demonstrations have been 
scheduled or are in the process of being 
scheduled. 





The fish-cookery demonstrations 
are part of the broader program of the 
Fish and Wildlife Service in the develop- 
ment of wider markets for fish and shell- 
fish. Currently the work is being done 
under responsibility established by the 
Saltonstall-Kennedy Act. The activity 
is financed by funds made available by 
the same Act. Recipes developed intest 
kitchens at College Park, Md., and Seattle, 
Wash., are used in the demonstrations, 


The Fish and Wildlife Service has 
given approximately 1, 300 fish-cookery 
demonstrations since 1946. Of these 
1,000 have been for school-lunch groups 
and 300 for educational, institutional, 
and homemaker groups. School-lunch 
demonstrations for the most part are 
given to those actually responsible for 
the preparation of schoollunches. This 
is true also of the institutional classes, 
The homemaker and educational demon- 
strations are given for persons whoteach 
others, such as college home-economic 
Sampling the fish dishes prepared at the fish-cookery demon- classes, extension workers, and gasand 

camp nec: <a ae Some ee ee electric cooking-school personnel, One 
fish-cookery demonstration given to a 
cooking-specialist class by the Fish and Wildlife Service was passed alongto16,000 
individual homemakers during the following year. 





Until recently most of the work has been done in the eastern half of the United 
States. In many of the more sparsely-settled states demonstrations have been ar- 
ranged for summer "workshops" or short courses for school-lunch personnel, 


In 1956 the project will be expanded to provide for a nationwide program, In 
some of the states in which demonstrations were given five or more years ago, ad- 
ditional series are now being scheduled to train persons who have entered the school- 
lunch program recently. 


To date, the following demonstrations have been scheduled, with others tofol- 
low: Texas 50 demonstrations; California 48; Maryland 10; Missouri 12; Wisconsin 
12; Virginia 25; and South Carolina 23. 
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South Atlantic Exploratory Fishery Program 


NEW GEAR RESEARCH VESSEL COMMISSIONED: A new gear research and 
exploratory fishing vessel, the George M. Bowers, was commissioned January 7 
in Miami, Fla., by the 
U. S. Fish and Wildlife 
Service. This addition 
to the Service's fleet of 
exploratory fishing ves- 
sels has a wooden hull 
and is 73 feet long. It 
was built with funds pro- 
vided by the Saltonstall- 
Kennedy Act of 1954 which rere 
was designed to promote 
fishery technological, bi- 
ological, and market stud- 
ies. It was constructed 
for the U. S. Fish and 











Wildlife Service by the oe) 3 z : ay nM 
Tampa Steamways, and Fig, 1 - The George M, Bowers, a new gear research and exploratory fishing ves- 
will be based in Miami. sel recently commissioned by the U, S, Fish and Wildlife Service, 


The George M. Bowers is especially equipped for research work onfishing gear 
and will be primarily a gear-research vessel but can be used for deep-sea explora- 
tion also. The wooden hull was chosen 
because a wooden vessel is better suit- 
ed to the electronic equipment which 
will be used in the research program. 
Among other things, the vessel has un- 
derwater television equipment which 
will permit close study of fishing gear 
operation under water, the effect of gear 
on any fish habitat on the bottom, es- 
capement through the nets, and numer- 
ous other technical questions that have 
concerned our commercial fisheries 
for years, 





The Director of the Service accept- 
ed the vessel for the U. S. Fish and 
Wildlife Service. The vessel is named 
Fig, 2 - U. S, Fish and Wildlife Service Director John L, Far- after George M. Bowers, Commission- 

ley, principal speaker at the commissioning ceremony of the er of Fisheries, from 1898 to 1913. 

George M, Bowers. His son, George M. Bowers, Jr., gave 
a brief biographical sketch of his father. The new vessel will be under the command 
of Captain A. M. Morgan. 





For an indefinite period the George M. Bowers will work close to Miami be- 





cause the extremely clear water there makes it well adaptable to the type of research 
to be pursued. Its immediate objective will be to assist in shrimp exploration on 
the southeast Atlantic Coast, a project also financed by Saltonstall-Kennedy funds. 
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Sport Fishing and Hunting Economic Survey Under Way 


The Nation's first survey to determine the importance of hunting and fishing in 
our economy was begun about January 3, 1956. The survey is being conducted by 
Crossley S-D Surveys, Inc., un- vm — aide 
der a contract signed on June 1, “1 pe 544 
1955, with the U. S. Fish and ; 
Wildlife Service. 





About 15,000 households, 
some in every state ofthe Nation, 
will be visited initially and inter- 
views will be conducted with hunt- 
ers and fishermen in about 5, 000 
of these. The surveyis designed 
to show how much time and money 
was spent on hunting and fishing 
activities last year, Americans 
have long been aware of the intan- 
gible values and the national re- 
laxation afforded by hunting and fishing and will now see the economic side of the 
picture. 


ne 


A sport fisherman's catch, 


With our increasing population gradually squeezing hunting and fishing resources 
and with that same increasing population demanding more fish and more game, Amer- 
ica is facing a real challenge. One of the logical steps to meet this challenge is the 
present survey. 


In September of 1954, the U. S, Fish and Wildlife Service was requested to 
make this survey, the request coming from the International Association of Game, 
Fish and Conservation Commissioners, representing the fish and game departments 
in the 48 states. Several of the states have also contracted with the survey firm to 
conduct similar studies. 


Public Eating Places Survey 


NUMBER SERVING FISH AND SHELLFISH: Public eating places are stilla 
fertile field for exploration by those who deal in fish and shellfish, a survey being 
conducted by the U. S. Fish and Wildlife Service indicates. Projecting the prelim- 
inary results of a probability sampling of 4,500 public eating places for one phase 









































Table 1 - Number of Public Eating Places in the United States Reporting Whether 
or Not Fishery Products Are Served, By Type 
Those Serving No | Those Serving Fish 
Type Total | ish or Shellfish or Shellfish 
Number | Number | Percent] Number | Percent 
mOGumIretne .-. sg <x oe em 123,110 20, 703 16.8 102, 407 83.2 
APOTOEEEE | 6c > ble a e 5 4, 824 643 13.3 4,181 86.7 
Restaurants or cafeterias 
located in hotels ...... 15,518 1, 246 8.0 14, 272 92.0 
Drug or proprietary stores 
Wiel RQUIRET &. GS oe 6 ee 33, 771 25, 260 74.8 8,511 25.2 
Other (drinking places, 
caterers, lunch counters, 
and refreshment stands). . 206,268 | 134,171 65.0 72,097 35.0 
[ Ao tee PS le ig ie Be Be 383,491 | 182, 023 47.5 201, 468 52.5 
\Note:_The data are a projection based on the probability sampling of 4,500 public eating places, 

















32 COMMERCIAL FISHERIES REVIEW Vol, 18, No, 2 


of the study, only half of the various types of public eating places in the United 
States served fish or shellfish in 1955. 


The survey made by the Service to find out about fish consumption in public eat- 
ing places indicates that while more than 100, 000 restaurants and cafeterias inthis 
country did serve fish or shellfish in 1955, there were more than 20, 000 which did 
not. A high percentage of the drug stores having soda fountains (25, 260 out of the 








Table 2 - Type of Public Eating Places Serving No Fishery Products, by Region 
South 














Type Total Northeast North Central West 
Number | Number | Percent | Number/| Percent | Number | Percent | Number | Percent 

nee . 4 be ete © 20,703} 2,014 4.7 6,040 10.0 7,959 15.0 4,690 18.4 
oo ee 643 - - 72 oe 499 9 72 a 
Restaurants or cafeterias 

located inhotels..... 1, 246 938 2.2 133 2 175 3 - - 
Drug or proprietary stores 

with fountain. ...... 25,260] 6,497 15.2 | 10,086 16.7 6, 688 12.6 1,989 7.8 
Other (drinking places, 

caterers, lunch counters, 

and refreshment stands), | 134,171] 33, 350 717.9 | 44,234 73.0 | 37,849 71.2 | 18, 738 73.5 

eee sg 5 5 ¢ 59 pg | See oe, Tee 100.0 | 60,565 100.0 | 53,170 100,0 | 25,489 100.0 



































Note: Same as table 1, 





33, 771 in the country) did not serve fish during the year. Under the "other" clas- 
sification (includes various drinking places which serve food, catering establish- 
ments, lunch counters, and refreshment stands) there were 134, 000 out of 206, 000 
(or 65 percent) which did not serve fishery products of any description during the 
past year, 


The West and the South accounted for many of the restaurants which did not 
serve fishery products last year, but the miscellaneous eating places not serving 
fish seemed to be distributed fairly evenly around the Nation. 






























































Table 3 - Number of Portions for Each Pound of Fish Fillets Served by Each Type of Public Eating Place Using Fishery Products J 
Type of Public Eating Places 
Number of . Restaurant or Caf- | Drug or Proprie- 
Servings Total Restaurant Cafeterias eterias in Hotels tary Stores Other 
Number | Percent} Number | Percent | Number | Percent | Number| Percent | Number] Percent | Number | Percent 

One serving .. . 2, 609 1.3 1, 833 1.8 - - 323 2.3 (a) (b) 429 
Two servings .. 33, 353 16.6 19,555 19,1 593 14,2 4,500 31.5 - - 8, 705 12,1 
Three servings . 60, 365 30.0 37, 647 36.8 1,213 29.0 4,675 32.8 1, 287 15.1 15, 543 21.6 
Four servings . . 31, 304 15.5 18, 014 17.6 1,327 31.7 1, 438 10,1 1, 896 22.3 8, 629 12,0 
Five servings . . 3,580 1.8 1, 868 1.8 143 3.4 72 (b) 250 2.9 1,247 1.7 
Six servings... 1, 356 (b) 428 (b) - - - - - - 928 1.3 
Seven servings . 72 (b) 72 (b) - - - - - - - - 
Eight servings . 245 (b) 72 (b) (a) (b) - - - - 143 (b) 
No reply or not 

applicable ... 68,591 34.0 22,918 22.4 876 20.9 3, 264 22.9 5, 056 59.4 36,477 50,6 
Public eating place 

serving fishery 

products in U. S.| 201,475] 100,0 | 102,407] 100.0 4, 182 100.0 | 14,272 100.0 8,513 100.0 | 72,101] 100,0 
a) Less than 50 establishments. (>) Less than one percent, Note: Same as table 1. 











The survey included approximately 4, 500 establishments and covered a one- 
week period in May 1955. The Service contracted with the Bureau of the Census to 
conduct the survey. 


Table 1 is a preliminary report on the distribution of establishments in the 
United States which reported whether they did or did not serve fish or shellfish 
products. Table 2 shows the average number of public eating places serving no 
fish or shellfish by type and by regions, 


PORTION CONTROL FOR FISH FILLETS: A standard portion of fish or shell- 





fish, individually wrapped in cellophane at a carefully inspected processing plant 
and placed before him virtually "untouched by human hands," may be in the offing 
for the patron of public eating places. One of the questions included in the U. S. 
Fish and Wildlife Service survey of 4,500 public eating places was designed to de- 
termine "how much fish is a portion," which in turn may be the basis for some 
major changes in the processing of fishery products for restaurant use. 
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This study is of particular interest to restaurants and other public eating places 
because of the increasing demand for fishery products in those establishments and 
because restaurants seem to be incurring losses in time and product waste because 
of " guess-cutting" by kitchen help who in many cases have not had the training tobe- 
come adept in the particular job of determining the individual serving portion for 
fishery products. 




































































Table 4 - Number of Portions for Each Pound of Fish Fillets Served by Public Eating Places 
Using Fishery Products According to Volume of Sales 
| Mamber of $100, 000 $40, 000 t esFi0- 060 _ae Less Tha 
a " oO * ‘° ess n 
| _ Servings Sotsl or More $99, 000 $39, 000 $10, 000 Ho Ruply 
Number} Percent | Number | Percent | Number | Percent | Number | Percent | Number | Percent | Number | Percent 

One serving ... 2, 609 1.3 556 3.8 684 2.8 642 i | 572 (b) 155 1.2 
Two servings .. 33, 353 16.6 4, 080 27.6 5,183 21.6 9,502 15.7 11, 762 13.3 2, 826 21.1 
|Three servings, . 60, 365 30.0 5, 780 39.1 7,925 33.0 | 22,133 36.5 21,529 24.3 2,998 22.4 
Four servings . . 31, 304 15.5 2, 369 16.0 5, 252 21.8 10,161 16.8 10, 768 12.1 2, 754 20.6 
Five servings . . 3, 580 1.8 77 (b) 364 1.5 1,175 1.9 1, 750 2.0 214 1.6 
Six servings ... 1, 356 (b) 72 (b) 214 (b) 214 (b) 856 1.0 - - 
Seven servings . 72 (b) - - - - 12 (b) - - - - 
Eight servings. . 245 (b) 87 (b) (a) (b) - - - - 143 1,1 
No reply or not 

applicable ... 68,591 34,0 1,770 12,0 4, 400 18.3 | 16,678 27.5 41, 446 46.7 4, 297 32.0 
Public eating places 

serving fishery 

products in U. S. | 201,475] 100.0 14, 791 100,0 | 24,037 100.0 60,577 | 100,0 88, 683 100.0 13, 387 100.0 
(a Less than 50 establishments. (b) Less than one percent, Note; Same as table 1. 











There is a wide variance as to what constitutes a "portion" of fish fillets in 
restaurants and other public eating places, according to the preliminary results of 
this survey. The most popular serving of fish fillets is about five ounces per per- 
son, or about three servings to a pound of fillets. A very few of the restaurants 
indicate that they serve a pound of fillets per person. Then there are others who 
state that they serve six portions to a pound. Approximately one-third of them 
serve three. Another one-third is about equally divided between serving two or 
four portions from a pound of fillets. Projecting the results of the probability sam- 
pling of 4,500 public eating places, we found that over 60 percent of the public eat- 
ing places in the United States serve between 2 to 4 portions from a pound of fish 


fillets. 
Sy 
U. S. Fish Stick Production 


The fish stick--that recent addition to America's diet--has found a friend in 
the young American housewife and is proving to be an economic asset to several 
areas in the Nation, especially in New Eng- 



































land, according to U. S. Fish and Wildlife Table 1 - U. S. Production of Fish 
Service reports, Sticks, 1954-55, by Months 
2 1 
1955 PRODUCTION: Data compiled by Month 1955"! | 19544/ 
the Service show that the production of fish (Million of Lbs. 
sticks in 1955 exceeded 65 million pounds, January .... 5.1 2.8 
compared with almost 50 million pounds in February ... 5.8 3.2 
1954, and 7.5 million pounds in 1953(table1), [March ..... | 7.2 4.0 
In 1952 the only production was in pilot plants April ..... 6.2 3.8 
engaged in getting this new industry started. |M@ay --.-.-- 5.1 3.9 
Production is still centered inNew England June ....-. 5.7 4.4 
(which accounts for about 40 million pounds of July... +e 4.6 3.0 
the total), but the industry has spreadtomany /August.....| 4.7 4.4 
states on the eastern and western seaboards [September... | 5.6 4.3 
and even into the Midwest. October ....| 5.4 5.6 
November... 5.0 4.8 
During 1955, 88 percent of the production |December .. . 5.0 5.0 
was made up of cooked fish sticks and the re- Total _++| 65.4 |_50.0 
maining 12 percent was uncooked. i: 7 ey. 
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OCTOBER-DECEMBER 1955: During the fourth quarter of 1955, the United 
States production of fish sticks amounted to 15.4 million pounds. This was slightly 
less than the production re- 





























Table 2 - U. S. Production of Fish Sticks, ported for the correspond- 
October-December 1955 | ing quarter of 1954(table 2), 
Month Cooked | Uncooked | Total 
(Million : Pounds). . YOUNG HOUSEWIVES 
OE i eee ee eee 4.6 0.8 5. 4 PREFER FISH STICKS: A 
INovember ..... — 4.3 0.7 5.0 consumer survey completed 
IDecember ..... + 4.3 0.6 4.9 by the U. S. Fish and Wild- 
Total 4th quarter 1955 =e: < , 15.3 life Service indicates that it 
Total 4th quarter 1954 , 12.8 2.9 15.3 is the young American house- 
Total 12 months 1955 , 57.6 7.8 65.4 wife, the homemaker under 
Total 12 months 1954 .| 43.6 6.4 50.0| 25 years of age, who favors 

















the fish stick. The survey 
also showed that the white-collar worker was more inclined to purchase them than 
was the manual worker, and that only 20 percent of the families with annual incomes 
of less than $2, 000 were fish-stick purchasers, compared with 50 percent of the 
families with incomes of $10,000 a year or more. 


The production figures for 1955 seemed to indicate a leveling off duringthe year 
at slightly less than 6 million pounds a month, but the consumer survey points out 
that 60 percent of the potential fish-stick market is still untouched. Also, the study 
emphasizes that 85 percent of the housewives who try fish sticks are satisfied with 


them. 
Note: Also see Commercial Fisheries Review, October 1955, 1. 40; June 1955, p. 61; March 1955, p, 28. 
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U. S. Foreign Trade 


IMPORTS OF GROUNDFISH FILLETS, 1955: United States imports of ground- 
fish (cod, haddock, hake, pollock, cusk, and ocean perch) fillets in 1955 amounted 
to almost 129.0 million pounds-- 






































P ‘ : United States Imports of Groundfish Gh luding 
6.3 percent less than in 1954 but 
still 40.8 percent more than in 1953. Ocean Perch) Fillets, 1953- 552 

Canada again led as the larg- {| Country 21955 | 1954 | 1953 

est foreign supplier of groundfish | . « (1,000 Pounds). . 
fillets in 1955, shipping 74.7per- [(Camada ...... | 96,359 | 85,632 |59, 673 
cent of the total, while in1954it fceland ......| 19,875 | 39,269 -|25, 410 
shipped 63 percent of the total im- Sweden ...... x5 = = 
ports. Iceland was the second Oy 6s 6 4.6 6 4, 220 4,615 | 3,956 
largest supplier, but while in 1954 Denmark , . ° 3,926 2, 735 256 
it shipped 27 percent of the total United Kingdom . . 50 173 139 
United States imports, in1955it Netherlands ... 764 389 271 
supplied only 15.4 percent, Nor- OMe 5 6 6 «6 e 313 354 232 
way, the United Kingdom, Den- West Germany .. 2,426 3,641 | 1,532 
mark, West Germany, Miquelon Japan....... 1 . ; 
and St. Pierre, and France all Miquelon and 
shipped less fillets to the United St. Pierre ... 299 612 148 
States in 1955 thanin1954. Onthe [Greenland .... 765 204 - 
other hand, Greenland shipped Total _ ... . | 128,999 | 137,624 |91, 617 
more fillets to the United States 1/ Includes blocks and slabs, the raw material for fish sticks. 
in 1955 than in 1954, he _____f 





Imports of groundfish fillets permitted to enter the United States at the 14 2 
cents-per-pound rate of duty in the calendar year of 1955 were 35, 432, 624 pounds, 
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compared with 33, 950, 386 pounds in 1954. Imports in excess of the quota enter at 
a duty of 24 cents per pound. 


* eK KX 


GROUNDFISH FILLET IMPORTS LOWER IN DECEMBER 1955: Imports of 
groundfish fillets, including ocean perch fillets, during December 1955 amounted 
to 4,2 million pounds (see chart 7 in thisis- 
sue). Compared with the 5.7 million pounds 
of these fillets reported for the correspond- 
ing month of 1954, this was a decline of 27 
- percent. The decline was caused primarily 
by substantially lower imports from Iceland, 
Canada also exported .less fillets to the Unit- 
ed States during December, West Germany 
and the United Kingdom exported no ground- 
fish fillets to the United States during De- 
cember 1954 but did export some fillets dur- 
ing the corresponding month of 1955. Den- 
mark and the Netherlands both exported more 
fillets to the United States during December 
1955 than during the same month of the pre- 
vious year, 








Unloading a refrigerated trailer loaded with imported 
‘ frozen fillets at Fulton Market, Chicago, 
Canada led all other countries export- “— Per sabes 


ing groundfish fillets to the United States with 3.9 million pounds during December 
1955--12 percent less than during the same month of 1954. Canada accounted for 
92 percent of the total groundfish fillet imports for December 1955. 


* KK KH 


EDIBLE FISHERY PRODUCTS, OCTOBER 1955: United States imports of 
fresh, frozen, and processed edible fish and shellfish in October 1955 amounted 
r ; to 74,3 million pounds valued at $5.7 
United States Foreign Trade in Edible Fishery million), according to a U. S. Depart- 
| Products, October 1955 with Comparisons . & kay os 
re ment of Commerce summary (see table). 
Quantity Value This was an increase of 27.7 percent in 


quantity and 12.8 percent in value ascom- 




























Item Oct. Year| Oct. Year| pared with September 1955, Compared 
1955 | 1954 1954 1955 | 1954 1954, With a year earlier, October 1955 im- 
ports were higher by 9.7 percent in quan- 
(Millions of Lbs.) . . (Millions of $)..| tity and 7.6 percent in value. 
Mports 
Fish & shellfish; 


ah, dcemin Exports of processed edible fish and 
processed 1/ |74,3| 67.7| 801.7| 18.4] 17.1 | 202.8] Shellfish in October totaled 5.7 million 

= pounds (valued at $6.8 million), an in- 
crease of 39.0 percent in quantity and 


























ers 6.3 percent in value as compared with 

oe September 1955, October 1955 exports 
| only (excluding were lower by 16,2 percent in quantity 
|_ fresh and frozen} 5.7| 6.8| 50,8] 16] 2.3 13,2| and 30,4 percent in value as compared 
/Includes pastes, sauces, clam chowder and juice, and with October 1954 exports, 





other specialties, 
aan 
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United States and Alaska Salmon Catch and Pack, 1955 


CATCH: The catch of salmon in the United States and Alaska declined sharply 
in 1955, amounting to about 286 million pounds, as compared with 325 million pounds 
the previous year, preliminary data indicate. 
salmon on Puget Sound and chum salmon in Alaska were responsible for the decline, 


Reduced catches of red (sockeye) 
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Table 1- U.S. & Alaska Salmon Catch by Species and Area, 1954-554/ 
1955 1954 

Species Alaska a oe Sag * | Total | Alaska beg gg ‘| Total 

eee Ul wl Re Pee Sy Fes Pe 

Chinook 11,128 26,771 37, 899 12, 208 24, 207 36,415 

Chum... .] 27,950 6,116 34, 066 67, 084 9,149 76, 233 

Pink ...]| 96,493 31,911 128, 404 88, 692 2 88, 694 

Red... .| 49,250 6,115 55, 365 56, 468 35, 269 91, 737 

Silver .| 16,146 13, 938 30, 084 22, 581 8, 846 31, 427 

Total .|200, 967 84, 851 285, 818 | 247, 033 77,473 324, 506 
1/ Preliminary data, 





Pink salmon was the only species showing an important increase in catch. Largely 

because of the catch of nearly 32 million pounds of pink salmon on Puget Sound, the 

landings of pinks amounted to 128 million pounds as compared with 89 million pounds 
in 1954, 
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CANNED PACK: The estimated pack of canned salmon in 1955 amounted to 
3,224, 500 cases as compared with 4, 163, 100 cases for the previous year. The 





1955 pack was only 36 percent as large as the record 1936 production of 8, 965, 000 
cases and was the smallest since 1906. 
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Table 2 - U. S. & Alaska Canned Salmon Pack by Species and Area, 1954-552! 
1955 1954 
Species Wash,, Ore., Wash,, Ore., 


Alaska Total Alaska Total 














& Calif. & Calif. 
. (Std. Cases--48 1-lb. Cans). . (Std. Cases--48 1-lb. Cans). 
Chinook . 47,000 30, 500 177, 500 51,373 78, 560 129, 933 
Chum .. 365, 000 69, 000 434, 000/1,006,951 322, 805 1, 329, 756 
Pink. . .J/1, 244,000 415, 000 1, 659, 000/1,136,792 14, 334 1,151, 126 
MOG «ils 620, 000 128,000 748,000} 732,338 591, 492 1, 323, 830 
Silver . « 109, 000 84, 000 193,000} 167,299 47, 824 215, 123 
Steelhead . 13,000 13, 000 - 13, 379 13, 379 
Total. .|/2, 385, 000 839, 500 3, 224, 500|3,094,753| 1, 068, 394 4, 163, 147 




















1/ Preliminary data. 
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Wholesale Prices, December 1955 


Some cold and wintry weather both along the East and West Coasts and in the 
Gulf of Mexico plus the usual light landings during the Christmas holidays curtailed 
the supply of fishery products during December 1955. The rise in the December 
1955 index (112.6 percent of the 1947-49 average) for all edible fish and shellfish 


DEPT 


(fresh, frozen, and canned) was slight when r " 
compared with November 1955, but 12per- [ii 3 W 
cent above December 1954, a 






The drop in the December 1955 index 
for the drawn, dressed, and whole finfish 
subgroup was due principally to better sup- 
plies of fresh whitefish and yellow pike. 
Prices for fresh large drawn haddock were 
almost unchanged, but prices of frozen 
dressed halibut increased slightly. From 
November 1955 to December 1955 this sub- 
group index dropped 2.1 percent, but was 
8.9 percent higher than the index for De- 
cember 1954, 


Prices were substantially higher in 
December 1955 than in the previous month 
for fresh skin-on haddock fillets (up 8.3 A 34-pound lobster caught off Montauk Point, L. I., on 
percent) and fresh headless 26-30 count — — fish section of a chain food store in 
shrimp at New York City (up 12.8 percent) , . 
because supplies were fairly light. Forthe fresh processed fish and shellfish sub- 
group, the index in December 1955 was 6.0 percent higher than the previous month 
and 22.5 percent above the index for the same month in 1954, 


Higher prices for fresh shrimp were reflected in a rise in the prices for fro- 
zen packaged shrimp. Prices at Chicago for frozen headless 26-30 count shrimp 
continued to increase from November to December 1955, but at a slower rate in 
spite of the 32-percent increase from October to November 1955, The December 
1955 index for the processed frozen fish and shellfish subgroup was up 3.6 percent 
from November and 27.5 percent above December 1954. 
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In the canned fishery products subgroup, canned Maine sardine prices rose in 
December 1955 because the pack for the 1955 season was the smallest in 15 years; 
canned light-meat chunk tuna prices were readjusted downward to reflect changes 
in marketing conditions; canned California sardine prices dropped because the pack 


































































































Table 1 - Wholesale Average Prices and Indexes for Edible Fish and Shellfish, December 1955 With Comparisons 
Point of Avg. Prices1/ Indexes 
Group, Subgroup, and Item Specification Pricing Unit ($) ae (1947-49=100) 
Dec, | Nov. Dec, | Nov, | Oct, | Dec, 
1955 | 1955 | 1955 | 1955 | 1955 | 1954 
ALL FISH & SHELLFISH (Fresh, Frozen, & Canned). ....... ‘a os 112.6 | 112.0 | 107.4] 100,5 
iveels © Pes Fares Paes. ok sos ee eg eee 6 oe tk 121,0 | 118.5 | 110,1]} 102.9 
Drawn, Dressed, or Whole Finfish:. .......-. er a Ee > 117.0 | 119.3 | 115.6 | 107.4 
Haddock, ige., offshore, drawn, fresh . . . . . |Boston lb, 12 12 124.3 | 125.7 | 106.3] 97,3 
Halibut, West,, 20/80 lbs., drsd., fresh or froz, |New York lb, .28 27 85.1] 84.6] 99.3] 87,7 
Salmon, king, lge, & med,, drsd,, fresh or froz, |New York 1b, 209 60 133.1] 133.7 | 135.1] 129,2) 
Whitefish, L, Superior, drawn, fresh ..... Chicago lb, 203 15 131.4 | 185.9 | 161.1} 109,1) 
Whitefish, L, Erie pound or gill net,rnd,, fresh |New York |lb. .68 85 136.5 | 171.9 | 161.7 | 114.2 
Lake trout, domestic, No, 1, drawn, fresh. . Chicago lb, .65 65 132.2 | 132.2 | 116.8] 129.1 
Yellow pike, L, Michigan&Huron, rnd,,fresh , |New York lb, wht 44 102,0 | 102.0 | 75.1] 90.3) 
Processed, Fresh (Fish & Shellfish):. ..... ea ae ae ee ee 124,1 | 117.1 | 108.9 | 101,3 
Fillets, haddock, sml,, “skins on, 20-lb, tins . . |Boston lb, 39} .36 182.7 | 122.5 | 102.1} 91.9) 
Shrimp, lge, (26-30 count), headless, fresh, . . |New York lb, 72) 64 113.4] 100.5 | 87.1] 84.2 
Oysters, shucked, standards ....... .. jNorfolk gal, | 5.50] 5,50 136.1 | 136.1 | 136,1 | 123,7 
Processed, Frozen (Fish & Shellfish): .......... a ai . 113.7 | 109.7 | 93.3} 89,2 
Fillets: Flounder (yellowtail), skinless, 1-1b, 
PP er yee ee Boston bb. 40 .40 104,7 | 104.7 | 102.1; 98,2) 
Haddock, sml,,skins on, 1- “Ib, pkg. . « |Boston lb, -29} .29 89.5] 89.5] 84.7] 90,2 
Ocean perch, skins on, 1-lb, pkg. .. |Boston lb, 28] .27 112.8 | 108.8 | 106.7} 111.8 
Shrimp, Ige, (26-30 count), 5-lb, pkg. . . . . |Chicago bb. fon a 116.5] 110.0 | 83.3] 72.5 
Canned Fishery Products: ...... ee ee ee a re 100.5 | 102.6 | 103.4| 96,8 
~~ Salmon, pink, No,1 tall (16 oz.), 48 can/cs, Seattle case} 21,70] 21.70 114,8 | 114.8 | 114.8 | 104,4 
Tuna, lt, meat, chunk, No, 1/2 tuna (6-1/2 oz,), 
RS a ee a Fe ee ee i Los Angeles] case} 11,80} 12,60 85.1} 90.8] 92.3] 93,0 
Sardines, Calif,, tom, pack, No. 1 oval (15 02,), 
CS eee ee ee se ee ae Los Angeles|case} 7,00} 7.38 81.7} 86.1] 88.1] 2/ 
Sardines,Maine, keyless oil, No. “V4 drawn 
(3-1/4 on), 100 cona/cs... 2 ss 6 cc 8 New York [case] 8.70] 8,20 92.6] 87.3] 87.3] 713 
1/Represent average prices for one day (Monday or Tuesday) during the week in which the loth of the month occurs, 
These prices are published as indicators of movement and not necessarily absolute level, Daily Market News Serv- 
ice ‘‘Fishery Products Reports’’ should be referred to for actual prices, 
2/Not avaiable, 








was better than early season predictions had indicated; and canned salmon prices 


remained unchanged although stocks were practically exhausted. 


This subgroup 


index dropped 2 percent from November to December 1955, but was still 3.8 per- 


i 


cent higher than a year earlier. 
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International 


INTERNATIONAL PACIFIC HALIBUT COMMISSION 


NORTH PACIFIC HALIBUT REGULATIONS FOR 1956: No changes in the 1956 
North Pacific halibut fishery regulations which would alter either the amount or the 
disposition of fishing during 1956 is the recommendation of the International Pacific 
Halibut Commission after its annual meeting in Seattle during the latter part of Jan- 
uary. 





The Commission, whose treaty function is the development of the stocks of hali- 
but to levels that will permit the maximum sustained yield, bases its decisions re- 
garding regulation upon the findings of its scientific staff. It reviewed at lengththe 
scientific evidence submitted during the sessions, as well as the recommendations 
of the entire Pacific Coast industry. Due to the abnormal fishing conditions that 
prevailed during the 1955 season, the scientific investigations had not provided the 
necessary confirmation of the effects of the multiple seasons inaugurated in 1954, 
Consequently, the Commission decided against any change in 1956, a January 27 
news release from the Commission points out. 


A large section of the industry proposed a further splitting ofthe seasons. After 
most thorough study, the Commission was of the opinion that the need for such a 
change at this time had not been established by investigations, as is specifically re- 
quired by the 1953 convention. Accordingly the Commission decided against pro- 
viding any additional seasons in 1956. 


The Commission is recommending to the United States and Canada the follow- 
ing fishing regulations for the 1956 season. 


(1) The fishing areas shall be the same as in 1955. 


(2) There shall be no change in the catch limit of 26.5 million pounds 
for the first season in Area 2. 


(3) There shall be no change in the 28-million-pound catch limit for the 
first season in Area 3A. 


(4) The opening date for the first halibut fishing season in all areas 
shall be May 12. 


(5) In addition to the above seasons, based upon attainment of catch limits, 
further fishing seasons shall be allowed as follows: 


(a) Areas 2 and 1B shall be reopened on August 10 for a period 
of at least seven days. 


(b) Areas 3A and 3B shall be reopened on August 10 for a period 
of at least nine days. 
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(c) In the event there is a significant deficiency in the catch 
limit taken during the first season in Area 2 or Area 3A, 
the Commission may increase the length of the aforesaid 
7- and 9-day second seasons by announcement prior to 
their second opening. 


(d) Area 3B, which includes the grounds west of Shumagin 
Islands and in Bering Sea, will be opened for a third fish- 
ing season 12 days after the end of the second season in 
that area for a period of 23 days. Area 1A, which opens 
on May 12, shall close with the final closure of Area 3B. 


The Commission provided that there would be at least 14 days between the clo- 
sure of the first season and the commencement of the second season in Area 3A. 
All openings and closures shall take place at 6:00 a.m. Pacific standard time. 


The Commission during its sessions met with the scientific staff, with repre- 
sentatives of the vessel owners, dealers and fishermen's organizations of the Pacif- 
ic Coast, and with a newly~established nine~man Industry Advisory Group. 


The Commission is responsible to Canada and the United States for the investi- 
gation and regulation of the North Pacific halibut fishery, which now produces near- 
ly 75 percent of the world's halibut catch. When regulations began 24 years ago, 
the Pacific Coast catch totaled only 44 million pounds and required a 9-month sea- 
son to make the catch. Under the Commission's management there has been a pro- 
gressive improvement of the stocks. The annual catch during the past two years 
has averaged over 65 million pounds, and it has been caught in only 25 months of 
fishing. 


Seton H. Thompson of the U. S. Fish and Wildlife Service was elected Chair- 
man, and S. V. Ozere of the Department of Fisheries of Canada, Vice-Chairman 
for 1956. Other members of the Commission are Harold Helland and Richard Nel- 
son, representing Canada, and Mattias Madsen and J. W. Mendenhall, representing 


the United States. 
Note; Also see Commercial Fisheries Review, February 1955, p, 44, 








INTERNATIONAL PACIFIC SALMON FISHERIES COMMISSION 


SOCKEYE SALMON REGULATIONS FOR 1956: Recommendations for regula- 
tory control of sockeye salmon fishing during 1956 in Convention waters have been 
officially approved by the Interna~ 
tional Pacific Salmon Fisheries 
Commission and have been sub- 
mitted to the governments con~ 
cerned, 





The approved reduction in 
fishing area in both United States 
and Canadian Convention waters 
is considered necessary to provide 
adequate racial escapements from 
the relatively small sockeye salm~ 
Sockeye (red) salmon (Oncorhyncus nerka) on runs expected in 1956. 





Recommendations for Regulatory Control of Sockeye Fishing in Convention Waters as Approved by the International 
Pacific Salmon Fisheries Commission in Official Session January 21, 1956, in Seattle, Wash, 


United States Convention Waters lying easterly and inside in all United States Convention waters from June 28 to Au- 
of the Bonilla Point-Tatoosh Island Line, gust 13; provided that the waters of the Strait of Juan de 


1, That there shall be a weekly closure of 72 hours du- Fuca lying within the territorial limits of the United States 
ration including Friday, Saturday and Sunday of each week bounded on the west by a straight line drawn from Bonilla 
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Point, Vancouver Island, to the lighthouse on Tatoosh Island, 
Washington thence to the nearest point of Cape Flattery and 
bounded on the east by a straight line extending due north 
from Angeles Point to the International Boundary, shall be 
closed to the taking of sockeye from June 28 to August 5 in- 
clusive, 


2. That there shall be a closure of 48 hours duration 
including Friday and Saturday in all United States Convention 
waters from August 13 to September 3, 


3, That the Commission shall relinquish regulatory con- 
trol of sockeye fishing in all United States Convention waters 
on September 3, 


4, That in the waters of the United States of America 
embraced in Article I of the said Convention it shall be un- 
lawful for anyone to buy, sell, or have in his possession sock- 
eye salmon taken during the times when fishing for or taking 
sockeye salmon is prohibited therein, 


5, That nothing contained in any rules or regulations 
relating to fishing for or taking sockeye salmon shall apply 
to the taking of sockeye salmon within the waters of the 
United States of America embraced in Article I of the said 
Convention by the International Pacific Salmon Fisheries 
Commission or its servants or agents acting pursuant to its 
directions for the purpose of exercising its objects under the 
said Convention, 


6, That the Commission further recommends that the 
Director of Fisheries for the State of Washington consistent 
with authority in him vested implement recommendations 
which may be made by the International Pacific Salmon Fish- 
eries Commission, through its Chairman, respecting closed 
periods for fishing for sockeye salmon in those waters of the 
United States of America embraced in Article I of the said 
Convention, 


Canadian Convention Waters lying easterly and inside of the 
Bonilla Point-Tatoosh Island Line, 





1, That there shall be a complete closure to all salmon 
net fishing in Canadian Convention waters known as Areas 
19 and 20 from June 28 to August 5 inclusive, Commission 
controls in these areas will be relinquished on August 6, 


2, That there shall be a weekly closure of 78 hours dura- 
tion including Friday, Saturday and Sunday of each week in 
the waters of Areas 17 and 18 and District No, 1 from June28 
to August 7, 


3, That there shall be a weekly closure of 120 hours 
duration including Friday, Saturday, Sunday, Monday and 
Tuesday of each week in the waters of Areas 17 and 18 and 
District No, 1 from August 8 to Sept 19, 


(a) That in that part of District No, 1 above 
Pattullo Bridge the weekly closure shall cease 4 
hours later than in that part below Pattullo Bridge 
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irrespective of the length of any of the above speci- 
fied closures, 


4, That the opening and closing hours in all areas of 
Canadian Convention waters shall be substantially the same 
as those in effect during the 1955 fishing season, The Com- 
mission shall relinquish regulatory control of sockeye in 
Areas 17 and 18 and District No, 1 on September 19, 


5. That no one shall buy, sell, or have in his possession 
any sockeye salmon taken in the waters of the Dominion of 
Canada embraced in Article I of the said Convention during 
the time fishing for such salmon is prohibited therein. 


6, That the Chief Supervisor of Fisheries for British Co- 
lumbia, consistent with authority vested in him, be empowered 
to implement recommendations which may be made by the In- 
ternational Pacific Salmon Fisheries Commission respecting 
close times for fishing for sockeye salmon in the waters of 
the Dominion of Canada embraced in Article I of the saidCon- 
vention, by posting a notice of any change of close time so 
recommended on the cannery or canneries adjacent to the 
area or areas thereby to be affected at least twenty-four hours 
before the commencement of such change in close time, 


7, Nothing contained in any Regulations made pursuant 
to the Fisheries Act shall apply to the taking of sockeye salmon 
in the waters of Canada embraced in Article I of the said Con- 
vention by the International Pacific Salmon Fisheries Com- 
mission or its servants or duly authorized agents acting pur- 
suant to its directions for the purpose of exercising its ob- 
jects under the said Convention, 


Convention Waters westerly and outside of the Bonilla Point- 


Tatoosh Island Line. 


Under the authority of the Convention hereinafter mentioned, 
the International Pacific Salmon Fisheries Commission at its 
meeting in Seattle, Wash, on the twenty-first day of January, 
1956, hereby makes and adopts the following order and regu- 
lation, namely: 





“Taking sockeye salmon on the high seas and 
territorial waters described in paragraph numbered 
1 of Article I of the Convention between the United 
States of America and the Dominion of Canada for 
the protection, preservation, and extension of the 
Sockeye Salmon Fisheries in the Fraser River Sys- 
tem, signed at Washington on the 26th day of May 
1930, shall be permitted by trolling gear only from 
June 28th to August 5th inclusive, for the year 1956, 
after which date the International Pacific Salmon 
Fisheries Commission shall relinquish regulatory 
control of sockeye salmon fishing within the afore- 
mentioned waters; provided that this Order and 
Regulation shall apply only to nationals and inhabit- 
ants and vessels and boats of the United States of A- 
merica and the Dominion of Canada,"’ 
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TRADE AGREEMENTS 


REVISION OF THE UNITED STATES~PHILIPPINE TRADE AGREEMENT OF 
1946 BECOMES EFFECTIVE: The revised United States-Philippine trade agree- 
ment, signed on September 6, 1955 came into force on January 1, 1956. 











After a half century of free trade, duties are now being levied on Philippine 
goods imported into the United States at 5 percent of regular tariff rates, and on 
United States goods imported into the Philippines at 25 percent of regular tariff 
rates. 


Some of the principal changes made in the revised agreement from the original 
agreement of 1946 are: 


A less rapid imposition of United States duties on imports from the Philippines 
and an acceleration of application of Philippine duties on imports from the United 
States. 


More specific provisions for national treatment of American business activities 
in the Philippines and reciprocity in treatment for Philippine business activities in 
the United States. 


Elimination of the Philippine exchange tax by substitution of a special import 
tax to be progressively reduced and eliminated. 


Facilitation of reciprocal entry of traders and investors of the two countries. 


Yielding to the Philippines control over the exchange rate of its currency and 
over exchange restrictions. 


Elimination of the prohibition against imposition of Philippine export taxes. 


Elimination of most absolute quotas on Philippine articles entering the United 
States. 


Under the 1946 agreement, import duties were to be applied by both countries 
beginning July 4, 1954 at the rate of 5 percent of the basic rate each year for 20 
years until full rates were reached after January 4, 1974. The new agreement 
proposes, with certain exceptions for articles under quota provisions, ordinary 
custom duties to be collected on articles entered or withdrawn from warehouse at 
the following percentages of the respective duties: 





Philippine Rate on United States Rate The agreement al- 
Years | United States Articles | on Philippine Articles so proposes to delete, 
eoeee (Percent of basic import duty)........ among other items, 
1956-58 25 5 buttons of pearl or shell 
1959-61 50 10 from the application of 
1962-64 75 20 the absolute quota pro- 
1965-67 90 40 visions and to provide 
1968-70 90 60 for diminishing duty~ 
1971-73 90 80 free quota. It elim~ 
1974- 100 100 inates most absolute 








quotas on Philippine 
articles entering the United States and increases duty-free quotas on certain Philip~ 
pine articles subject to declining duty-free quotas in the United States. 


The agreement provides for the mutualization of rights either party accords 
to the other in the disposition, exploitation, development, and utilization of natural 
resources, Each party has reserved the right to limit the extent to which aliens 
may engage in fishing. 








— ees 
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The protocol of the Agreement has been amended to provide additional descrip- 
tion of the terms ''United States article" and "Philippine article." 
Note: Also see Commercial Fisheries Review, September 1955, p. 116; February 1955, p. 48 





* * KK & 


UNITED STATES TRADE AGREEMENT WITH ECUADOR EXTENDED FOR 
SIX MONTHS: The bilateral trade agreement entered into by the United States and 
Ecuador on August 6, 1938, and subject to termination on January 18, 1956, was ex- 
tended by a United States Presidential proclamation until July 18, 1956. Thetermi- 
nation of the agreement had been previously postponed in order to arrange a mutu- 
ally satisfactory commercial arrangement in lieu of the trade agreement. 








According to an announcement by the Department of State, the United States now 
has bilateraltrade agreements with eight countries, namely Argentina, Ecuador, El 
Salvador, Honduras, Iceland, Iran, Paraguay, and Venezuela. In 1947, some 27 of 
these bilateral agreements negotiated under the Trade Agreements Act of 1934 were 
in effect. Many of these have been terminated by mutual consent or as the coun- 


tries became associated by the General Agreement on Tariffs and Trade. 
Note: Also see Commercial Fisheries Review, September 1955, p. 90; April 1955, p. 57. 








FAO-CARIBBEAN COMMISSION TECHNICAL CONFERENCE 
ON COOPERATIVES 


The second conference of the joint Food and Agricultural Organization (FAO)- 
Caribbean Commission Technical Conference on Cooperatives was held in George- 
town, British Guiana, from January 23-31. The conference covered, among other 
things, questions relating to cooperatives for the supply of fishing requisites and 
for the marketing of fish. 


Walter H. Stolting, Assistant Chief, Economics and Cooperative Marketing 
Section of the Fish and Wildlife Service's Branch of Commercial Fisheries was 
the U. S. Department of Interior's delegate tothe conference. 
Also on the delegation were representatives from the U. S. 
Departments of Agriculture and Labor, 


According toa U. S. State Department press release 
dated January 19, 1956, this will be the second such confer- 
ence of the FAOandthe Caribbean Commission. Its purpose 
is to assist in the development of rural cooperatives as a 
means of removing or reducing the disadvantages under which 
rural people suffer, enabling rural people to participate in 
government programs for increasing the production of food; raising nutritional 
levels, and improving the distribution of agricultural and other commodities; and 
stimulating the economic and social betterment of people in underdeveloped areas. 
The First Conference was held at Trinidad in January 1951. 





In addition to Member Governments of the Caribbean Commission (France, 
Netherlands, United Kingdom, United States) and the i4 associated local adminis~- 
trations, the following Governments, agencies, and institutions have been invited to 
send observers to the Conference: Cuba; the Dominican Republic; Haiti; the United 
Nations; UN Economic Commission for Latin America; International Labor Organ- 
ization; United Nations Educational, Scientific and Cultural Organization; the Pan 
American Union; and the Holy See. 
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Australia 


SHRIMP FISHERY: The Australian shrimp fishery is relatively small and the 
fishing grounds are scattered over wide areas, The catch is used almost entirely 
for the local market, states a December 21, 1955, dispatch from the United States 
Consul at Sydney. Negotiations are in progress for the export of shrimp to the 
United States, and if a number of technical difficulties can be overcome there appear 
to be substantial trade opportunities. Although there is some evidence that sub- 
stantial unexploited shrimp resources exist, this would involve additions to the fleet 
and new packing facilities. 





Total production of shrimp during the period July 1, 1954, to June 30, 1955, was 
6.6 million lbs., valued at ex-vessel at about US$2 million. The production for 
1953/54 was 4.3 million pounds and for 1952/53 3.3 million pounds. 


Shrimp exports are understood to be insignificant. Small quantities have gone 
to New Zealand and various Pacific islands, and recently samples were sent to the 
United States and to the United Kingdom. 


The shrimp fisheries in Australia are chiefly confined to waters along the north 
coast of New South Wales and Southern Queensland, although a few are found on the 
coasts of Southern New South Wales and Victoria. The ocean fishery is still in its 
early stages of development, but estuarine shrimping, by small boats, has beencar- 
ried on for many years taking mainly "greasy-back" and "school" shrimp. The 
shrimp season is principally from June to September. Shrimp fishing is done al- 
most entirely by individual boat owners who have formed themselves into coopera- 
tives for the purpose of packing and marketing their product. 


There are no shrimp canneries in Australia, but the fishermen's cooperatives 
have facilities for freezing shrimp and, in addition, the Queensland Fish Board has 
freezing equipment. Otter-trawl gear is used and fishing is done by day in inshore 
waters at depths of less than 30 fathoms. 

* 


%y 
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El Salvador 


NEW FISHERIES DEVELOPMENT LAW: Further details concerning the Salva- 
doran Fisheries Development Law, Decree No. 1961 of October 25, 1955, were made 
available by the United States Embassy at San Salvador in a dispatch dated Decem- 
ber 21, 1955. The law in addition to granting incentives for the development of the 
fishing industry through tax and duty exemptions, specifies that waters within a 12- 
mile limit may be fished only by Salvadoran nationals or companies formed in El 
Salvador with a minimum of 50-percent Salvadoran capital. 





In addition to the two fishing boats already operated by the Cooperative Pesquera 
de Tamarindo, a total of five other fishing boats are expected to start fishing in Sal- 
vadoran waters as soon as licenses are granted. 


French West Africa 


TUNA FISHING OFF FRENCH WEST AFRICA TRIED: Six tuna boats have ar- 
rived at Dakar from France and will try tuna fishing on a regular commercialscale 
off of West Africa. These boats are from the French fishing fleet normally based 
at St. Jean de Luz. They are newly~-constructed and are said to be capable of 
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remaining at sea for a period of up to 15 days with refrigeration facilities for pre- 
serving their catch during that time. 


Although fishing off the coast of French West Africa has always been an im- 
portant source of food for the coastal tribes of the area, it is only within the last 
few years that consideration has been given to commercial fishing for export. For 
some time, small quantities of spiny lobsters have been sent to France by air and 
there has been talk of trials at various other kinds of fishing. However, it is only 
during the present cool season that an attempt has been made on a large enough 
scale to indicate whether or not a real expansion of the industry is feasible, states 
a December 28, 1955, dispatch from the United States Consulate at Dakar. 


This season's tuna fishing is the first trial, but the companies behind the ven- 
ture believe that the boats will be able to pay expenses and also make sufficient 
profit to justify continuing the operations in the future. A representative from one 
of the large fish cannery firms in Brest, France, is in Dakar to oversee the opera~ 
tions and to buy the catch, 


The large refrigeration plant built by the Government in the port area of Dakar 
as part of the "Development Plan" for French West Africa is being put to good use 
in this fishing operation. This refrigeration plant was built as much for possible 
need in case of an international emergency as it was for present local use. It is 
much larger than Dakar or the military establishment based on Dakar can possibly 
use and it has been largely idle since its completion more than two years ago. 


The tuna fishing season in this area is not expected to last more than three 
months and only at the end of that time will it be possible to estimate whether or 
not continuing operations in future seasons will be profitable. 


S 


German Federal Republic 


FIRST TURBINE FISHING TRAWLER BUILT: The first turbine-driven fishing 
vessel in the world is now being tested in West Germany, according to The Fishing 
News (December 2, 1955), a British fishery periodical. The Braunschweig, built 
by a Cuxhaven shipyard, was placed in service at that port by a German fishery 
firm. A sistership, Hof, is lying in the fitting-out yards, and the Frankfurt Am 
Main, another sistership, is already on the stocks, The Braunschweig and Frank- 
furt Am Main will be stationed at Bremerhaven and the Hof at Cuxhaven. 











Profit considerations have, in the first place, led to the building of a turbine- 
operated trawler. Apart from this, the unit requires less space. 


The water-tube boiler has been designed for a steam pressure of 30 atmos~ 
pheres with 420-degrees overheating. There is a geared air prewarmer and also 
a semi-automatic burner for oil-firing. The single housing turbine develops, at 
its highest point, 1,000 hp. allowing a speed of approximately 13.5 knots. 


On the double reduction-drive, a 105 kw. rotary current generator has been 
geared. Apart from this, there is an auxiliary turbine, with a d.c. generator for 
the net-winch (155 kw.) and a rotary current generator (105 kw.) for the 220/380 w. 
ship's current. In addition, there is a reserve air-cooled Diesel engine of 72 kw. 


__ All pumps are electrically-driven. A low-pressure steam installation for dis- 
tillation of seawater is also built in, The turbine permits usage of a variable-pitch 
propeller. 
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The chief dimensions are as follows: length over-all 193 feet, length at water- 
line 184 feet, width 30 feet, height (at sides) 16 feet. The weight of the Braunschweig 
is measured at 652 gross registered tons and 243 net registered tons. The capac- 
ity of the fish hold is approximately 5,000 baskets. The hold construction is newly- 
developed, and shows only smooth bulkheads. 





For the so-called ''active insulation" of its cover, a new tube system has also 
been developed. The necessary refrigerating plant is accommodated under the fore- 
castle. A hatch in front of the mast and three large modern hatches aft lead to the 
hold itself. The latter have a three-piece cover and complete insulation. Their ex- 
tended length permits two discharging gangs to work simultaneously at the same 
hatch. Unloading requires less time. 


The Braunschweig has an action radius of 35 days. The 24-man crew is ac- 
commodated aft. A long gangway passes through the superstructure. A hospital 
is also accommodated here, 





Under the bridge stands a vacuum liver~cooker, and the electric motor for 
driving the usual net winch. The vessel is equipped with all the latest electronic 
equipment. 


The radar apparatus is electro~hydraulically operated and all equipment in the 
gally, including the stove, is run by electricity, 


The fishing installation is on the starboard side only. 


és 
Iran 


EXPORTS OF CAVIAR AND FISH, 1953/54 and 1954/55: The Iranian National 
Fisheries Co, exported 237,000 pounds of caviar from March 20, 1954-March 20, 
1955, according to a December 20, 1955, dispatch from the United States Embassy 
at Tehran. This represents an increase of 7,000 pounds over the 230,000 pounds 



































‘Table I - Iranian Exports of Caviar, 1953/54-1954/50 
‘Year Ending Year Ending Year Ending Year Ending 
Commry March 20, 1955 | March 20, 1954 Voumry March 20, 1955 | March 20, 1954 
wee kes a. ey a PES Te 
a 167 22 ce re 52,155 30,967 
Germany ....cccece 6,162 | 2,422 Switzerland ....... 6,765 55 
ON ere. 9,739 5,621 IN ede 0 ie edt 224 515 
ia ¢ateeceoeee | 1,456 431 Ns :6:arg asi 20 9,313 
veers setveves 1,767 488 DUNE di cae 6S ew Ee 62 11 
Sweden . cc cccces 6,248 1,764 Belgium... ...css0- 238 20 
tt Payor 151,998 178,308 MAEIOET 9:0. 0:0:023 binieie - 11 
Oe. cp sricntne he ° | 174 SS SPCC rere 37 55 
(Continued in opposite column) : I a at ts a 237,036 230,177 
T/ 199,212 pounds of miscellaneous fish eggs exported to Soviet Russia not included, 











exported March 21, 1953-March 20, 1954. The bulk of the caviar exports went to 
Soviet Russia (64.1 percent in 1954/55 and 77.5 percent in 1953/54). France re- 
ceived 22 percent in 1954/55 and 13.5 percent in 1953/54. The United States share 
increased from 1.1 percent (5,600 pounds) in 1953/54 to 4.1 percent (9,700 pounds) 
in 1954/55. The balance of the exports (9.2 percent) in 1954/55 are shipped to all 
other countries. The value of the caviar exports to the United States was about 
US$8,.21 a pound. 


Iranian exports of fishery products other than caviar totaled 73,000 pounds of 
which 64,000 pounds were reported as exports to the United States. It is probable 
that the exports to the United States were practically all sturgeon. 

SES 
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Japan 


TUNA AND CRAB EXPORTS TO UNITED STATES, JAN.-SEPT. 1955: The im- 
provement in the Japanese export trade during the third quarter of 1955 was general, 
except for frozen tuna which declined to an export value of US$4.4 million in the 
third quarter as compared with US$5.0 million in the second quarter and US$5.3 











Product 


33,6 4 i 5.0 
5.6 5.9 ‘ . 2.4 
1,0 2.0 Wy f 1.0 
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million in the first quarter, Total exports of frozen tuna, canned tuna, canned crab 
meat, and other canned fish for the third quarter of 1955 actually exceeded the sec~- 
ond quarter total by 5.3 percent and the first quarter by 12.3 percent. The export 
price of frozen tuna declined from 16.3 U. S. cents a pound in the first quarter to 
13.1 cents a pound in the third quarter; and for canned tuna from 47.0 U. S. cents 
a pound to 42.3 cents a pound, a November 15 United States Embassy dispatch from 
Tokyo reports. 


JAPANES. GOVERNMENT 


FA 


Republic of Korea 


UNKRA HELPS FISHING INDUSTRY IN 1955: Included among the numerous 
operations undertaken in the Republic of Korea in 1955 by the United Nations Korean 
Reconstruction Agency were loans and UNKRA-~imported materials and engines for 
the construction of fishing boats. Fishing boats (1-25 tons) completed in 1955 num- 
bered 208, At the end of the year 12 boats were under construction and enough lum- 
ber and engines were on hand to build up to 200 more vessels and repair about 500 
others, states a January 5 United Nations news release, 





In addition to the construction of fishing vessels, UNKRA aided in rehabilitating 
and modernizing three canneries. One in Pusan was reported to have tripled its 
production with the aid of UNKRA~imported machinery. 


ee 


Mexico 


WEST COAST SHRIMP FISHERY GOOD: Following several years of declining 
catches, the 1955/56 shrimp fishery on the west coast of Mexico is very good, ac~ 
cording to a January 1956 dispatch from the United States consul at Nogales. Freez~ 
ing plants are working at capacity and the boats dock alongside the wharf 4-6 days 
waiting to unload catches of 5-8 tons per boat. In the Mazatlan area some of the 
freezing plants unable tofreeze the catches, re~ice their boats and send them out 
again for several more days. The boats have been returning with an additional ton 
or two of shrimp picked up practically outside the harbor. 





At the present time there are 14 freezing and packing plants operating in the 
Nogales area, distributed as shown on the following page. 
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hrimp Freezing and Packing Plants The only shortage in the shrimp industry 
in Nogales Area of the Nogales area is enough labor to operate 
Location  INo. of Plants| the plants. Thecompanies are sending out 
Sinaloa: agents to bring girls from the farms and out- 
Manette: eS 4 lying villages to supplement the local labor, 
Escuinapa ......... 1 During the 1954/55 season one of the Ma- 
Culiacan........... 1 zatlan packing plants experimented with peel- 
Topolobampo....... 1 ing and deveining the shrimp before freezing, 
Reforma........... 1 The product has met with such success in the 
Sonora: United States markets that it is now estimated 
Guaymas .......... 4 that within three years approximately 70 per- 
Puerto Padasco © cent of all shrimp exported from Mexico will 
(Mexicali District). 2 be peeled and deveined. 











The prices of shrimp delivered to United States wholesalers have remained 
fairly steady. Small sizes (up to 50 count per pound) were bringing 43 U. S. cents 
a pound; the extra large sizes (10-15 count) were bringing up to 85 U. S. cents a 
pound. The official shrimp closed season in 1956 will be from March 15 to April15, 
instead of the usual July 15 to August 15. 


we ) 


i 
Netherlands 


PRODUCT AND MARKETING BOARD FOR FISHERY PRODUCTS PROPOSED: 
A draft bill has been submitted to the Second Chamber of Parliament to provide for 
the establishment of a Product and Marketing Board for Fish and Fish Products. 
The bill provides at the same time for the termination of the present Industrial 
Board for Fish Products, states a December 1, 1955, dispatch from the United States 
Embassy at The Hague. 








The Product and Marketing Board would include all enterprises of the fishing 
industry such as: production, processing, and domestic trade in fish and fish prod- 
ucts. The Board would concern itself with matters pertaining to the relationships 
between the various stages of production and sale, including the fixing of prices and 
registration of enterprises. The Board would have no jurisdiction over the estab- 
lishment, extension, and closing of enterprises, auction transactions, imports and 
exports, triangular trade, and the sale of surpluses not destined for human consump-~ 
tion, 


The managing committee of the Board would consist of 28 members divided 
equally among employees' and employers' organizations in the production, process~ 
ing, retail, and wholesale sectors. In the present Industrial Board, the employees 
have only one representative. For matters pertaining to foreign fish products 
(canned), a special committee of ten members will be created. 





New Hebrides 


TUNA CANNERY PLANS ABANDONED: The plans for a new tuna cannery in 
the New Hebrides (see Commercial Fisheries Review for September 1955, page 103) 
have been abandoned, according to the November 1955 issue of Pacific Islands 
Monthly, The original plan was to base the cannery at Santo and utilize skilled Jap~ 
anese fishermen and equipment procured in Japan. 
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It is believed that objections by the British residents of the New Hebrides were 
instrumental in forcing the abandonment of the plan which originally was to provide 
an alternative industry for the New Hebrides. 


" 
Norway 


WINTER HERRING PRICE AGREEMENT REACHED: The negotiations concern- 
ing the 1956 winter herring price between an advisory committee, named by the Nor- 
wegian Wage and Price Department, and representatives of the herring fishermen's 
sales and buyers' organizations resulted in an agreement on the average price to be 
paid by the Norwegian Herring Marketing Cooperative. The average price for large 
herring will be close to US$31.55 per long ton and spring herring US$27.04 per 
long ton. These new herring prices represent an increase of US$1.88 per long ton 
over the 1955 price. 





Selling prices to the various herring buying groups were increased proportion- 
ally. Prices for fat herring and small herring were increased similarly based on 
the oil content. 


In recent years the herring marketing cooperative has assessed the fishermen 
20 percent of the cost of loading, transporting, and unloading herring at distant meal 
and oil plants. According to the December 7, 1955 Fiskaren, a Norwegian trade pa- 
per, this assessment has been reduced to 10 percent in the 1956 agreement, 


* KOK OK 


NORWAY'S MOST MODERN FISHING VESSEL LANDS HALIBUT IN ENGLAND: 
Norway's most modern fishing vessel, the 400-ton Senior, early in December 1955 
docked at Grimsby, England, with a catch of 70 tons of line-caught halibut from 
Greenland, Owned by a Bergen firm, the vessel was originally built in England as 
a whaler in 1936, but because the company wanted a ship with an exceptionally strong 
hull, she was preferred to a brand new vessel, The work of converting her cost 
US$238,000 and was completed in October 1955, She is now the most modern and 
best equipped fishing vessel in Norway. The vessel was primarily designed for the 
prolific Norwegian herring fishing, but is able to operate in the halibut fishery off 
Greenland during the herring off-season, the December 9 issue of The Fishing News 
reports, 











The Senior carries a crew of about 25 men when fishing. She is equipped with 
every possible navigational and fish~finding device and is the only Norwegian fish- 
ing vessel to be fitted with the German Aktif rudder, which consists of an auxiliary 
propeller built into the ship's rudder and coupled to an 80 hp. motor. A similar de- 
vice is fitted to the German research vessel Anton Dohrn. This device enables the 
vessel to be manoeuvered easily while fishing and docking and completely eliminates 
the use of tugs when entering and leaving port. 





The Senior carries two dories for herring fishing, using the purse~-seining meth- 
od, or Norwegian ''Snurp" nets. At the height of the herring fishery she is capable 
of landing 300 metric tons of fish an hour, and carries a processing plant aboard 
for freezing herring and manufacturing meal, 


Powered by a 1,200 hp. Diesel engine, the Senior is capable of a top speed of 
about 15 knots, though normally she does not exceed 12, 


The dories are carried on a boat deck aft and also on this deck is sited the 
main winch and auxiliaries for handling the lines while fishing for halibut. 
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In addition to the Aktif rudder, the vessel has a special hydraulic steering gear, 
radar, and echo~sounder, fish finder, and Asdic. The bridge also has an autopilot 
enabling the skipper to set a course which is automatically kept to a great degree 
of accuracy. 


* KKK 


NEW FACTORY TRAWLER STARTS FISHING: The new Norwegian factoryship 
Havkvern (the first of its type) departed on its first trip to the North Sea for herring 
in early December 1955, according to the December 7, 1955 Fiskaren, a Norwegian 
fishery periodical, The 165-foot vessel was built in Germany and has a reduction 
capacity of 50 tons of raw herring per 24 hours, This new experimental ship will 
operate both as a trawler and a floating reduction plant for fish meal and fish oil 
and the production will be sold in England. 





a 


COST STUDIES MADE ON TWELVE TRAWLERS: A profit and loss study on 
the operations of 12 Norwegian trawlers was completed by the Directorate of Fish- 
eries from data supplied by the shipowners. The average value of the catch of the 
12 trawlers fishing continuously in the year 1954 was about 1.2 million kroner 
(US$167,997). The proceeds from the gross earnings per vessel was divided ap- 
proximately 56.6 percent to the shipowners and 43.4 percent to the crews of the 
fishing vessels. The crew's share of the average annual value amounted to525,000 
kroner (US$73,499) or an annual income per man of 18,000 kroner (US$2,520), ac- 
cording to the October 13, 1955, issue of Fiskets Gang, a Norwegian fishery period- 
ical. 











Ko KOK 


WHALE OIL PRICES FOR 1955/56 HIGHER: The sale of Norwegian 1955/56 
season whale oil started about January 16, 1956, according to a dispatch (January 
20) from the United States Embassy in Oslo. Starting prices were about US$245 
a metric ton, compared with about US$210.00-212.80 for the 1954/55 season, 








The poor catch to date is believed to be the principal factor in the improved 
prices. Norwegian production of sperm oil between November 1955 and the open- 
ing of the baleen whaling season on January 7, 1956, totaled 102,000 bbls., com- 
pared with 137,000 bbls. in the same period of the 1954/55 season, 


* KK K 


SALT HERRING NEGOTIATIONS WITH RUSSIA HALTED: Trade negotiations 
between the Norwegians and the Soviet Union for the sale of Norwegian salt herring 
broke down about the middle of January 1956. The Soviets were reported as being 
unwilling to pay the higher prices asked by Norwegian exporters to offset increased 
production costs. It is expected that negotiations will be resumed in the near future, 
according to a report (January 20) from the United States Embassy in Oslo. 





* KK K 


NO CANNED WINTER BRISLING WILL BE PACKED IN 1956: The Norwegian 





Canners Association states that no winter brisling will be canned this year. Most 
of the winter pack of 1955 (about 40,000 cases) is still in the warehouses. The pack 
in 1955 was an experiment with the low-grade winter brisling. Reports indicate 
that the Norwegian catches of winter brisling may be exported to Sweden to be packed 
for outlets in Eastern Germany, because a trade agreement makes it possible for 
Sweden to sell large quantities of low-grade canned brisling in a market not open to 
Norwegians, 


—_—— 
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Peru 


LONG-LINE TUNA GEAR EXPERIMENTS: The first Peruvian experiments 
using Japanese long-line fishing gear for tuna, bonito, shark, and swordfish took 
place 10 to 100 miles offshore from Callao, Peru, according to a January 12 dis- 
patch from the United States Overseas Mission at Lima, 





The results of the experiments during the month of December 1955 indicated 
that this type of gear would be impractical within the area investigated at depths 
of 20-40 fathoms because of the abundance of giant squid. The giant squid damaged 
and destroyed the long lines, 


It was reported that the new purse-seine vessels (40-50 feet in length) oper- 
ating out of Callaoare adaptable to long-line fishing except for lack of insulation in 
the holds of the vessel. This would have to be provided for extended trips. 


uf 


Spain 


VIGO FISHERIES TRENDS, NOVEMBER 1955: Fishing: The landings of fish 
at Vigo during November 1955 were relatively good, states a December 15, 1955, 
dispatch from the United States Consul at Vigo. Total landings (12.4 million pounds, 
valued US$1.3 ex-vessel) for the month were higher by 8 percent in quantity and 20 
percent in value when compared with November 1954. Normally the catch of fish 
declines seasonally beginning with November and the landings when compared with 
October 1955 were down by 28 percent in quantity and 20 percent in value. 





Weather conditions were favorable, especially for the short-range fleet, during 
the last 20 days of the month. Those fishing for aguja, or needlefish, used locally 
as a substitute for sardines, did fairly well. Sardines continued to be scarce as 
compared with former years but about 1.3 million pounds were caught, principally 
in Portuguese waters. The scarcity of sardines in Spanish waters and the relative~ 
ly good price on the local market has resulted in many small Spanish vessels fish- 
ing in Portuguese waters. Average ex-vessel prices for all fish landed at Vigo in 
November 1955 were 9.8 U. S. cents a pound as compared with 9.6 U. S. cents for 
October 1955 and slightly less than 9.6 U. S. cents for November 1954, 


Fish Canning: The fish canning industry was relatively active for this season 
of the year (but still working at far below capacity) because of the fair catches of 
needlefish (aguja). There were some sardines and bocarte (for fillets of anchovies) 
which were also purchased by the canneries and processed. In general, the can- 
neries considered November 1955 somewhat better than the same month in 1954, 
although far from satisfactory from a general point of view. 





During November 1955 the canneries bought 3.7 million pounds, or approxi- 
mately 30 percent of the total landings at Vigo, as compared with October 1955 when 
5.9 million pounds, or approximately 34 percent of the landings, were processed, 

In November 1954, the quantity processed was only 1,6 million pounds, or 14 per- 
cent of the total landings at Vigo. 
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Union of South Africa 


COOKING FAT FROM FISH OIL: A South African company is packing and mar- 
keting high-grade cooking fats and cooking oils from fish oil, Two months ago, 
after long and careful preparations and with a well planned selling campaign, it 
launched a cooking fat in attractive one~pound and half-pound cartons. The fat con- 
tains fish oil and has been approved as completely kosher. It is being remarkably 
well received by African housewives and cake and biscuit manufacturers, 





This product is prepared and packed at Dido Valley in a plant able to turn it 
out at the rate of 3,000 pounds an hour, the October 1955 issue of The South African 
Shipping News and Fishing Industry Review reports. 








* KK K 


FISHERIES TRENDS, 1955: South African trade sources state that Russiancrab 
meat is very competitive to South African canned rock lobster in the European mar- 
ket, a November 21 United States consular dispatch from Cape Town points out. On 
the other hand, Japanese Kegani crab meat is competitive to the South African rock 
lobster in the United Kingdom market. 





However, reports indicate that towards the latter part of 1955 the overseas de- 
mand for all South African canned fish improved and that canners' inventories in 
both the Union and South-West Africa were low. 


Union of South African and South-West Africa fish meal, fish oil, and rock- 
lobster meal sold quite readily and at satisfactory prices on both the domestic and 


foreign market in 1955. 


United Kingdom 


CANNED SALMON SUPPLIES REPORTED UNEQUAL TO DEMAND: The ques~ 
tion of the scarcity and unequal distribution of canned salmon available to British 
consumers was brought up in the House of Commons, according to a December 20 
dispatch from the United States Embassy in London. 





The Minister of Agriculture, Fisheries and Food remarked that the British 
market could absorb greater supplies of canned salmon, but imports have to be 
limited for balance-of-payments reasons, Quotas for the 1955/56 season have 
been increased to about US$26.6 million c.i.f. and supplies should be more plenti- 
ful in the next few months. 


It was brought out in the session that some evidence existed of a black market 
in canned salmon and that consumers preferred top grades. Also, that for balance~ 
of-payments reasons, imports from North America and Japan are controlled and 
allowed to enter Great Britain only on quota. 


* KK OK 


COLORED HERRING DRIFT NET TO BE TESTED: A bright pink~colored her~ 
ring drift net is to be tried by the British Herring Industry Board, reports the No- 
vember 25 issue of The Fishing News, a British fishery periodical. This colored 








net is the first of its kind to be used in Scotland. The net is to be tried out by a 
herring boat fishing out of Stornoway, Scotland. 
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The new net, a standard-type drift net, apart from its pink color, is the result 
of experiments which have been carried out by the Japanese who claim to have dis~- 
covered that pink is the only color invisible to fish underwater. It is thought that 
when a pink net is used among a fleet using ordinary dark nets, herring seeking to 
avoid the other nets will crowd into the "invisible" pink one. 


* ee K 


TRAWLERS COMPETE FOR SILVER COD TROPHY: The British distant~ 
water trawler with the largest annual catch is to be awarded an annual challenge 
trophy by the British Trawlers' Federation. The trophy is a silver model of a leap- 
ing cod mounted on a mahogany stand with silver waves on which will be inscribed 

the names of the winning crew. 





The trophy is to be presented for the first 
time to the Arctic Warrior of Hull which in 
1954 landed 5,869,000 pounds of fish, valued 
at US$343,800. It is claimed that the vessel's 
catch is a world record. All of the vessel's 
catch came from Arctic fishing grounds. 





As the trawler has a crew of 20, this 
means that the average annual catch per man 
was 293,000 pounds. A total of 330 days were 

= - spent at sea, comprising 16 trips averaging 
The British silver cod trophy to be presented annu- 20,6 days a trip. 
ally to the distant-water trawler with the largest 
total catch for the year, 





The trawler Lorenzo came in second with 
an annual catch of 5,644,000 pounds, according to The Fishing News (November 11, 
1955), a British fishery ‘periodical. 





Venezuela 


JAPANESE TUNA LONG-LINER LANDS FIRST TRIP: The Japanese long-liner 
Bozo Maru owned by a Venezuelan national that has béen tuna fishing off the Vene- 
zuelan island La Blanquilla put into La Guaria January 3, 1956, with 80 tons of fish. 
The owner reported that the trip consisted of 15 different varieties (mostly tuna), 
caught in two weeks of fishing. The Japanese captain, who has been tuna fishing 
some 20 years, described the eastern Venezuelan tuna grounds as the richest in his 
experience, states a January 10 report from the United States Embassy at Caracas, 











YELLOW DISCOLORATION ON INSIDE OF FROZEN 
FISH FILLET CARTONS 


Yellow discoloration on the inner side of fish fillet cartons can be com- 
pletely avoided by using sulphite board cartons instead of cartons of Duplex 
board, 


--Arsberetning fra Fiskeriministeriets 
Forsegslaboratorium for 1954. 
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Department of the Interior 


DEPARTMENTAL 
REPRESENTATION AT GENEVA 
TRADE AGREEMENTS NEGOTIATIONS: 
Harry M. Shooshan, International 
Activities Assistant, Technical Review 
Staff, was scheduled to leave for Geneva 
early in February to represent the De- 
partment of the Interior at the tariff 
negotiating conference now convened 
there. Shooshan is the Department's 
representative on the Interdepartmental 
Trade Agreements Committee and the 
Committee for Reciprocity Information. 





Negotiations are under way at Geneva 
at which the various country delegations 
bargain for tariff concessions. Under 
the authority in the Trade Agreements 
Extension Act of 1955, the United States 
expects to negotiate tariff concessions 
with about 20 countries, all parties to 
the General Agreement on Tariffs and 
Trade. 


According to an announcement (Janu- | 
ary 17)by the Department of State, the 
United States delegation to the Geneva 
negotiations will be made up of 62 gov- 
ernmental members from the various 
departments concerned and four non- 
governmental advisors. 


Among the fishery items listed for 
possible consideration in these negotia- 
tions are: shark and miscellaneous fish 
and fish-liver oils, whale andsperm oils, 
sodium alginate, pearl essence, isinglass, 
swordfish, black cod or sablefish, filleted 
or steaked fresh-water fish, canned 
smoked sardines valued over 18¢ but not 
over 23¢ a pound, canned sardines not 
skinned or boned valued over 23¢ a pound, 
canned sprats, antipasto, canned smoked 
salmon, canned bonito in brine, canned 
mackerel and jack mackerel, canned cod 
flakes, certain canned herring, canned 
fish cakes, mild-cured salmon, fresh or 





frozen frogs and frog legs, fish roe and 


caviar other than sturgeon, nylon fish 
nets and netting, fish hooks, and pear] or 
shell button blanks. 


Herbert V. Prochnow, Deputy Under 
Secretary of State for Economic Affairs 
and designated by the President as Chair- 
man of the United States Delegation to 
the multilateral tariff negotiations con- 
vened January 18 by the Contracting 
Parties to the General Agreement on 
Tariffs and Trade, ina statement made 
at Geneva indicated in part: 


" 


.. Today thirty-five countries meet in inter- 
national forum asa matter of course to settle their 
trade problems. These countries include the lead- 
ing trading nations of the world. They carry on 
more than 80 percent of the trade of the entire 
world. 


"The meetings held by these nations have consis- 
tently emphasized action. Every annual session 
has resulted in concrete steps to settle commer- 
cial problems between nations or to remove trade 
barriers. These actions prove the true interest 
of these nations in freeing international trade from 
artificial restrictions. 


"We are all well aware that the nations of the 
free world cannot afford to relax the effort to 
strengthen their economic collaboration. In this 
effort the method of solving differences and re- 
moving barriers to world trade that has been worked 
out under the General Agreement on Tariffs and 
Trade can make an important contribution. But in 
our concentration on the statistical aspects of these 
negotiations, we must never forget that actions to 
remove barriers to trade are not merely steps to- 
wards stronger and more prosperous economies. 
They are steps towards world peace. 


"One of the most important uses that has been 
made of the method of multilateral negotiations 
has been in conference to reduce tariffs. The sev~ 
eral negotiating conferences that have been held 
since 1947, including the recent negotiations held 
at Geneva leading to the accession of Japan to the 
General Agreement, have demonstrated the effective- 
ness of multilateral action in this field. The cum- 
ulative result of these conferences has been con- 
cessions by the various countries applicable to 
about 60,000 individual tariff rates. All partici- 
pating nations have made worthwhile concessions. 
Approximately two-thirds of the import trade of 
the Contracting Parties and one-half of the trade 
of the world is now affected by these agreements. 
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"The United States has participated actively in 
each conference. Through the negotiations con- 
ducted during these conferences, United States 
duties have been reduced significantly. Since 1934 
the rates on over three-fourths of the dutiable im- 
ports of the United States have been reduced by 50 
percent or more. And on almost one-fifth of these 
imports the reductions have been 75 percent or 
more... ..i 
Note: Also see Commercial Fisheries Review, December 

1955, p. 66, October 1955, p. 105, 








* KOK OK OK 


FISH AND WILDLIFE SERVICE 


ANNUAL REPORT 
FOR FISCAL YEAR 1955: 

The annualreport of the Fish and Wild- 
life Service issued by the Secretary of the 
Interior in January 1956 for the year end- 
ing June 30, 1955, summarizes the various 
activities of the Fish and Wildlife Service. 
These activities ran the scale from demon- 
strating how to prepare fish for a school- 
lunch menu to managing the big fur-seal 
herd onthe Pribilof Islands of Alaska. The 
Service's activities included both equato- 
rial andarctic waters of the deepsea and 
land areas varying from subtropical 
swamps to tundra. 





Some of the fisheries problems which came in 
for attention during the period of the report and 
which will have more attention in the future in- 
clude such things as efforts to control the sea 
lampreys which are ruining commercial fishing in 
the Great Lakes and determination of the life cycle 
of the hookworm which is taking an annual toll of 
more than 100,000 fur-seal pups. 


Biological research covered a wide field of 
activities in many parts of the world. Recently- 
developed methods of predicting shad runs in the 
Hudson and Connecticut rivers proved successful; 
limited studies by the Service and coordination of 
striped bass research conducted by the States under 
the Federal aid program continued; encouraging 
results were obtained from experimental fertiliza- 
tion of Bare Lake on Kodiak Island to increase red 
salmon production; electrical devices to guide 
salmon over dams were further developed; numer- 
ous shellfish problems were given attention; a 
fleet of five vessels covered thousands of square 
miles of Pacific waters in a study of distribution, 
abundance, and identity of salmon stocks; bacterial 
diseases of fishes, problems relative to Atlantic 
herring, yellowtail flounder, whiting, sea scallops 
and gulf shrimp, and a number of other matters 
relative to the culture and habit of fish came in for 
field and laboratory study. 


Exploratory fishing operations were continued in 
the Atlantic and Pacific Oceans and in the Gulf of 
Mexico. Discoveries of long-range importance to 
the tuna fishery were made in the central Pacific 
and in the Gulf of Mexico. New fishing areas for 
ocean perch, shrimp, and albacore were found. 
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Funds available from the Saltonstall-Kennedy 
Act permitted added emphasis to fishery research 
and the development of new marketing outlets for 
fishery products. 


Fishery Market News Offices issuing daily re- 
ports on prices and market conditions in the fish- 
eries were maintained at 7 important trading cen- 
ters throughout the United States. Home econo- 
mists of the College Park, Md., and Seattle, Wash., 
test kitchens presented 131 fish-~cookery demon- 
strations to school-lunch personnel in 17 states. 
Special marketing campaigns were conducted to 
move surplus stocks of small haddock fillets and 
canned tuna. There was considerable interest on 
the part of the fishing industry in voluntary Feder- 
al standards for grade and conditions of fishery 
products. Certain standards had been developed 
during the previous year and others are being de- 
veloped. 


The commercial fisheries in Alaska yielded 
products which were valued at $78 million in 1954, 
compared with $70 million in 1953. The salmon 
pack of 3,094,753 cases, however, was down 12 
percent from the five-year average. Salmon fish- 
ing in some areas was considerably curtailed to 
permit a greater reserve for spawning. 


The fur~-seal harvest on the Pribilof Islands in 
1954 was 63,882 skins. This was 2,787 less than 
in 1953. At the semi-annual auction sale in St. 
Louis, Mo., 51,336 skins brought $4,342,103. By 
agreement with Canada, 20 percent of the Pribilof 
harvest goes to Canada. In 1954 Canada received 
12,776 skins. 


The report indicates that to maintain sport fish- 
ing the trend is to plant greater quantities of trout 
of catchable size to keep up with the increasing 
pressure. During the period covered by the re- 
port, the Fish and Wildlife Service operated 89 
hatcheries and distributed the product of these 
hatcheries to waters on Federal lands and to areas 
near Federal installations. The Service planted 
almost four million game fish which measured 
six inches or more at the time of planting. Prac- 
tically all of these were trout. The total weight of 
these fish was 767,000 pounds. The Service also 
reared and distributed 120 million fingerlings, 21 
million fry, and 43 million eggs of various species 
of game and commercial fish. 


Reports from the various states show that there 
were 18.5 million fishing licenses issued during 
1954, an increase of nearly a million over 1953. 


More than 1,000 projects were carried on by 
the states during fiscal year 1955 as a result of 
the Federal aid programs. Under these programs 
Federal funds from the excise taxes on sporting 
arms and ammunition and sport-fishing gear are 
matched in the ratio of three to one with state 
hunting and fishing license revenues to restore 
and improve the living conditions for game birds 
and animals and sport fishes. The Fish and Wild-. 
life Service reviews and approved the projects 
that are presented by the states, but the work is 
carried out by the respective state fish and game 
departments, with the resulting improvements be- 
longing to the states. 
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Dingell-Johnson money for restoration of sport 
fishing amounted to $4,692,000 during fiscal year 
1955 and paid for 75 percent of the work on 372 
projects. The various state projects under the 
Federal aid programs included research, land 
acquisition, construction and development, and 
maintenance of completed work, 


Close cooperation between the Service and the 
Corps of Engineers and the Bureau of Reclama- 
tion was effected during the year. An agreement 
with the Soil Conservation Service opened the way 
for the Fish and Wildlife Service to make recom- 
mendations on small watershed projects for the 
protection and improvement of fish and game re- 
sources. A total of 265 reports were made on 
proposed water projects developed by other Fed- 
eral agencies or which were being considered for 
Federal license. Plans for a national economic 
survey of hunting and fishing activities were 
worked out. 


The Service was engaged with the activities of 
several international fishery conservation organ- 
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izations during the year. Two major international 
conferences were held. Changes which the new 
International Pacfic Halibut Convention made in 
fishery management resulted in a record catch of 
71 million pounds of halibut, an 18 percent in- 
crease. Activities of the International Pacific 
Salmon Fisheries Commission resulted in big 
catches of sockeye salmon in the Fraser River; a 
research program was agreed upon by the recent- 
ly-or ganized International North Pacific Fisheries 
Commission. The fifth annual meeting of the In- 
ternational Commission for the Northwest Atlantic 
Fisheries was held in Ottawa, resulting in a rec- 
ommendation to member nations that the size of 
mesh used in trawls for haddock and cod off the 
Nova Scotia and Newfoundland banks be limited. 
Agreement was reached with Canada on control of 
the sea lamprey which has done great damage to 
the fisheries of the Great Lakes. Service officers 
attended the United Nations International Techni- 
cal Conference on Conservation of Living Resources 
of the Sea, held in Rome in April. 


©) 


Department of State 


UNITED STATES REDUCES 

TARIFFS ON HARD-SMOKED 

HERRING AND CERTAIN DRIED FISH: 
Since the Norwegian Government gave 

notice on December 17, 1955 of its in- 

tention to make effective their conces-~- 

sions to Japan negotiated at Geneva early 

in 1955, the United States made effective 

on January 16, 1956, the concessions in- 








itially negotiated with Norway. The 
items affected are shown below. 


These items were withheld from the 
list of items becoming effective Septem- 
ber 10, 1955, along with the bulk of other 
concessions negotiated in the Japanese 
agreement because Norway had not 
given notice of the effective date of its 
concessions to Japan. 























Tar. Brief Rate Prior to => sae oneane Imports During 
Par. Description Negotiation Jan. 16, 1956 1954 
© 2 
Lbs. Value 

717(c) Fish, dried & un- | ¢¢ per.lb. | y¢¢ per. lb. 654,654 | $314,542 

salted, other than 

cod, haddock, hake 

pollock, cusk, & 

shark fins. 
720(a) (2)| Hard dry~smoked 1¢ per .Ib, 5 ¢ per. lb. 550,615 51,201 

herring, whole 1 

or beheaded 




















Note: Also see Commercial Fisheries Review, April 1955, p. 78; December 1954, p. 78. 





Tariff Commission 


PUBLIC HEARING ON INVESTIGATION 
OF INJURY TO DOMESTIC PRODUCERS 
BY GROUNDFISH FILLET IMPORTS: 
The U. S. Tariff Commission an- 
nounced that a public hearing will begin 





at 10 a.m. E.D.S.T., on June 5, 1956, 
in the Hearing Room of the Tariff Com~ 
mission, 8th and E, Streets, NW., Wash- 
ington, D. C., in connection with Investi- 
gation No. 47 under section 7 of the 
Trade Agreements Extension Act of 1951, 





wens - 





o- hee se oe em oe 6 COU CU am a ee & ao iow 














February 1956 


as amended, instituted January 16, 1956, 
with respect to Tariff Act of 1930 Par. 
717 (b) "Cod, haddock, hake, pollock, 
cusk, and rosefish, fresh or frozen 
(whether or not packed in ice), all the 
foregoing, filleted, skinned, boned, 
sliced, or divided into portions." 


The Commission instituted this in- 
vestigation to determine whether the 
products described are, as a result of 
the duty or other customs treatment re- 
flecting concessions granted on such 
products under GATT, being imported 
into the United States in such increased 
quantities as to cause or threaten seri- 
ous injury to the domestic industry pro- 
ducing like or directly-competitive prod- 


ucts. 
— 


Eighty-Fourth Congress 
(Second Session) 


Listed below are public bills and res- 
olutions that directly or indirectly affect 
the fisheries and al- 
lied industries. Pub- 
lic bills and resolu- 
tions are shown when 
introduced; from 
month to month the 
more pertinent re- 
ports, hearings, or 
chamber actions on 
the bills shown are published; and if 
passed, they are shown when signed by 
the President. 





ALASKA FISHERIES TRANSFER (Alaska Organic Act); 
H, R, 8405 (Utt) introduced in the House January 12; a bill 
to amend the Organic Act of the Territory of Alaska and for 
other purposes, Included in the bill is a provision that ‘‘the 
jurisdiction, supervision, administration, and control over 
the salmon and other fisheries and game of Alaska, hereto- 
fore and now investec in the Department of the Interior, are 
hereby transferred to and vested in the Territory of Alaska, 
to be exercised by the Territorial legislature, ... ‘‘the 
authority and jurisdiction hereby conferred upon the terri- 
tory of Alaska shall not extend to the fureseal or sea-otter 
fisheries, nor to the supervision or control of the Pribilof 
Islands, including the islands of Saint Paul and Saint George, 
Walrus and Otter Islands, and Sea Lion Rock, but that such 
authority and jurisdiction over said fur-seal and sea-otter 
fisheries and supervision and control of the said Pribilof Islands, 
shall remain in the Department of the Interior as heretofore,"’ 





H, R, 8405 is similar to H, R, 244, introduced in the first 
Session of this Congress by Delegate Bartlett of Alaska. 
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Also, H, R, 8833 (Dawson of Utah), 1/26/55; H, R, 9215 
(O’Brien), 2/9/55; H, R, 9284 (Sisk), 2/14/55; all similar 
to H, R, 8405 and H, R, 244 and referred to the House Com- 
mittee on Interior and Insular Affairs, 


COMMERCIAL FISHERIES NATIONAL POLICY: H, R, 
8001 (Wilson) introduced in the House January 3, 1956; a 
bill to establish a national policy with respect to commercial 
fisheries, to establish the office of Assistant Secretary of 
Commerce for Commercial Fisheries, and define his func- 
tions, powers, and responsibilities; to strengthen the com- 
mercial fisheries segment of the National economy; and for 
other purposes, 





January 24; H, R, 8731 (Forand), H, R, 8744 (Matthews), 
and H, R, 8755 (Scudder), January 26; H, R, 8857 (Sikes), 
February 2: H, R, 9031 (Ashley). Similar to H, R, 8001 
(Wilson) and all referred to the Committee on Merchant Ma- 
rine and Fisheries, (Also see Commercial Fisheries Re- 
view, January 1956, p. 64.) 





CONSERVATION MOVEMENT 50TH ANNIVERSARY: 
H, J. Res. 486 (Burdick) introduced in the House January 25, 
1956, To provide for the observance and commemoration 
of the fiftieth anniversary of the official founding and launch- 
ing of the conservation movement for the protection, in the 
public interest, of the natural resources of the United States, 





525; all similar to H, J, Res, 486 and referred to the Com- 
mittee on the Judiciary, 


FISH HATCHERY: S, 3036 (Murray and Mansfield) in- 
troduced into the Senate January 24; a bill to provide for the 
establishment of a new fish hatchery in the vicinity of Miles 
City, Mont,; to the Committee on Interstate and Foreign 
Commerce, Also January 25: H, R, 8810; February 2: 

H, R, 9040 (Fjare); all similar to S. 3036 and referred to 
the Committee on Merchant Marine and Fisheries, 


FISHING VESSEL MARINE INSPECTION: H, R, 9047 
(O'Neill) introduced in the House February 2; a bill for the 
safety of life and property by making all commercial fishing 
vessels subject to the rules and regulations of the United 
States Coast Ghard marine inspection; to the Committee on 
Merchant Marine and Fisheries, 





‘*. . . That the phrase fishing vessel when used in this 
Act shall include every commercial fishing vessel of over 
fifteen gross tons, propelled in whole or in part by machinery, 
and while engaged in such commercial fishing operates out- 
side the line dividing the high seas from the inland waters, 


** Sec, 2. Every fishing vessel shall be inspected at 
least once a year by inspectors assigned by the UnitedStates 
Coast Guard Officer in Charge of Marine Inspection or his 
representatives, These inspectors shall carefully inspect 
the hull and machinery of every fishing vessel, and satisfy 
themselves that every such vessel is of a structure suitable 
for the service for which she is to be employed, and is in 
good and seaworthy condition; that all the requirements of 
law in regard to lifeboats and their equipment, life preserv- 
ers, life buoys, pumps, radio, alarm bells, first-aid kits, 
sounding equipment, and bulkheads, and all other equipment 
are faithfully complied with, and if the inspectors deem it 
expedient they may adopt any suitable means to test the 
vessel and her equipment, 


“Sec, 3, Fishing vessels must be hauled out on a slip 
or drydock at least once a year or oftener if found necessary. 
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At such drydock examinations the inspectors shall carefully 
examine the underwater body, all underwater fittings, and 
propeller to determine that the same are in good condition, 
The outboard shaft or shafts on all fishing vessels must be 
drawn for inspection once every three years, or oftener if 
found necessary, 


“Sec, 4, Every fishing vessel shall be equipped with at 
least two bilge pumps, one of which may be used as a fire 
pump, and of sufficient capacity that not less than one hundred 
cubic inches of water shall be discharged by each stroke of 
the piston. 


“Sec. 5, Every fishing vessel shall carry at least two 
approved ring buoys with not less than fifteen fathoms of 
line attached, and so placed that they are readily accessible 
at all times; also one approved life preserver for each per- 
son on board, 


“Sec, 6, Every fishing vessel shall carry a sufficient 
number of lifeboats or dories to accommodate at one time 
all persons on board, Such lifeboats or dories must be at all 
times ready for immediate use and be equipped with emer- 
gency rations to last for at least seventy-two hours, one 
lantern showing a white light or flare-up light, one bailer, 
one hatchet, one boathook, and at least one full set of oars. 


“Sec, 7 Each fishing vessel must have the crew’s quarters 
and mess room fitted with an approved alarm bell to be used 
in an emergency, and is to be operated from a switch in the 
pilothouse and independent of the ship’s power; also one fully 
equipped first-aid kit, a radio, or other means of communica- 
tion between ships and shore, On all fishing vessels of one 
hundred gross tons and over a speaking tube is to be installed 
between the pilothouse and the engineroom to be used in an 
emergency in case of failure of the bell system or engineroom 
telegraph, 


**Sec, 8, No fishing vessel shall be navigated or operated 
except in charge of an operator licensed for such service by 
the United States Coast Guard Marine Inspection, All fish- 
ing vessels which operate oceans more than twelve hours out 
of the twenty-four hours in any one day must be in charge of 
a licensed master. Masters, mates, and engineers at present 
holding licenses for uninspected fishing vessels may have 
their licenses changed to inspected fishing vessels by apply- 
ing to the nearest United States Coast Guard Marine Inspection 
offices not later than sixty days after the passage of this Act. 
Masters who are not licensed at present but who have had one 
year’s experience as master may be licensed by applying to 
the United States Coast Guard Marine Inspection Service after 
being given an oral examination as to their knowledge of the 
rules of the road at sea and chart navigation, Chief engineers 
may also be given an cral examination as to operating an 
engine and be so licensed, 


**Sec, 9. No fishing vessel shall depart on any trip unless 
the owners, master, or agent leaves at the office of such 
owners, or some other place determined by the officer in 
charge of the United States Coast Guard Marine Inspection 
Service, a list of the names and addresses of such officers 
and crew members on said voyage, 


“Sec, 10, All fishing vessels shall be equipped with a line- 
carrying gun and projectiles as prescribed by the United States 
Coast Guard Marine Inspection Service General Rules and 
Regulations, 


“Sec, 11, All fishing vessels shall be fitted with reason- 
ably watertight bulkheads, one to be forward of the engine- 
room and one to be aft of the forecastle, and of such con- 
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struction as to be strong enough to hold the water in what- 
ever compartment may be flooded in case of a collision or 
serious leak in such compartment. Also a reasonably water- 
tight flat should be provided to prevent flooding of the engine- 
room in case of a leak in the stern or in the stern tube, 


“Sec, 12. All fishing vessels using internal-combustion 
engines must be equipped with carbon dioxide or foam-type 
fire extinguishers, or any other approved fire extinguishers 
which have demonstrated their ability to extinguish burning 
oil; the minimum as for freight and towing vessels under 
section 61,13 of the General Rules and Regulations and the 
maximum to be decided by the officer in charge of the United 
States Coast Guard Marine Inspection Service in the district 
wherein the vessel is inspected, Also, fire hose and nozzles 
as needed must be provided, 


**Sec, 13, No major repairs or alterations are to be made 
to the hull or machinery of any fishing vessel without the 
approval of the officer in charge of the United States Coast 
Guard Marine Inspection Service at the port in which said 
repairs or alterations are to be made, For all new construc- 
tion of fishing vessels, the keels of which are to be laid not 
later than sixty days after the passage of this Act, all plans 
and specifications must be approved by the United States 
Coast Guard Marine Inspection Service or other recognized 
classification society. 


**Sec, 14, All fishing vessels where the plans and arrange- 
ments will possibly permit all enclosures where crews may 
be quartered or where anyone may be employed shall be 
provided with not less than two avenues of escape, so located 
that if one of such avenues is not available, another may be, 


“Sec, 15, All equipment of fishing vessels such as hose, 
axes, oars, rafts, life preservers, boats, floats, barrels, and 
tanks shall be painted or branded with the name of the vessel 
upon which they are used, 


**Sec, 16, All fishing vessels to be equipped with anchors 
and ground tackle equivalent to the American Bureau of 
Shipping Rules and Regulations as to weight and size, 


“Sec, 17, The Commandant, United States Coast Guard, 
shall establish all necessary rules and regulations required 
for the most efficient manner in inspecting fishing vessels 
after the passage of this Act. 


**Sec, 18, Nothing in this Act shall be deemed to alter 
the Motor Boat Regulations of the Motor Boat Act of 1940," 


FOOD DISTRIBUTION COST STUDY: H, Res, 371 (Moulder) 
introduced in the House January 12, To authorize the Com- 
mittee on Interstate Commerce and Foreign Commerce to con- 
duct an investigation and study relating to the share of moneys 
paid by consumers for food products that is absorbed by car- 
riers, and by processors and wholesalers. Also introduced 
in the House February 2: H, J, Res, 397 (Doliver); similar 
to H, Res, 371 referred to the Committee on Rules, 


IMPORT QUOTAS: H, R, 8954 (Lanham), H, R, 9069 
(Bailey), H, R, 9077 (Dorn, South Carolina) introduced in the 
House February 6, 1956; to regulate the foreign commerce — 
of the United States by establishing import quotas under speci- 
fied conditions and for other purposes,H, R, 8954 is a revision 
of H, R, 7925 (Lanham) and includes some ications to 
conform with actual import situations, such as the importa- 
tion of canned tuna, In H, R, 8954 the base period for figuring 
import quotas on tuna is changed to read any three-year pe- 
riod since 1948, 














February 1956 COMMERCIAL FISHERIES REVIEW 


introduced in the Senate January 12; a bill to repeal the Trade 
Agreements Act of 1934, The purpose of the pe is — 

the tariff-making powers to Congress as provided by t on- r 
stitution, Under this bill the tariffs would be fixed by the H, R, 8108 (Broyhill). 
Tariff Commission, 











Also introduced in the House February 2: H, R, 9040 (Wil- WATER POLLUTION: H, R, 8108 (Broyhill) introduced in 
; February 6: 9170 (Byrd); all similar to H. R. 8954 ; 
patton and ba.” the cooubel on Ways and Means, | the Water Pollution Control Act, to authorize additional 
amounts for construction loans thereunder, and for other pur- 
TRAD REEMENTS ACT REPEAL: S. 2926 (Malone) poses, Also introduced in the House January 30; H, R, 8885 
BAG to ° (Bailey) and referred to the Committee on Public Works; in- 
troduced in the Senate February 8: S.3162 (Butler) and re- 
ferred to the Committee on Public Works, All similar to 











£ 5 


—— 


the House January 5, 1956, A bill to extend the duration of 
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SONAR AND RADAR 


One of the basic differences between sonar and radar is in the medium in 
which each operates. Sonar waves travel through water and radar through the 
atmosphere. The maindifference however, is the frequency and rate of speed 
that the impulsestravel. Sonar employs ultrasonic waves which travel at about 
4,800 feet per second in water, or approximately 4 times the speed of sound. 
The frequency of sonar is between 25to 300 kilocycles. These frequencies are, 
of course, higher than those that humans are capable of hearing. Radar, on the 
other hand, travels at 186,000 miles per second, or the speed of light. In other 
words, an impulse sent from a radar unit will reach a target approximately 
200, 000 times faster than animpulse sent from a sonar unit to the same target. 
The frequency of radar is much higher than that of sonar, lying in a range of 
300 to 3,000 megacycles. The principle of both units is the same in that they 
send out impulses which strike an object and return to be picked up by the set, 
From the time that elapses when the impulse is first sent out and the time that 
it returns, the distance of the target can be determined. This calculation is 
made automatically by the instrument, 


The major units of aradar setare a transceiver, which transmits impulses 
ito and receives their returning echoes from the antennae; the antennae itself, 
which projects the impulses into the atmosphere and receives their returning 
echoes; an indicator, which receives the returning signals from the transceiver 
and converts them into images which are displayed on the viewing scope, a cath- 
ode ray tube. 


The major units of a sonar set are atransducer or projector that is mounted 
in the hull of a vessel. This unit sends out and receives the impulses which 
are thenrelayedto the main unit in the cabin. Here a continuous record of the 
successive echoes is printed by means of an electric stylus on a special record- 
ingpaper. Whenan impulse is sent out, sufficient time is allowed for its echo 
to return and be recorded before the next impulse is sent out. 


--Sea Secrets, July 13, 1954, 
The Marine Laboratory, 
University of Miami, 

Coral Gables, Fla. 
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CHART | - FISHERY LANDINGS for SELECTED STATES 
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CHART 2 - LANDINGS for SELECTED FISHERIES 
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CHART 3 - COLD-STORAGE HOLDINGS and FREEZINGS 
of FISHERY PRODUCTS + 
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/ CHART 4 - RECEIPTS and COLD-STORAGE HOLDINGS of FISHERY 
PRODUCTS at PRINCIPAL DISTRIBUTION CENTERS 
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| CHART 5- FISH MEAL and OIL PRODUCTION -U.S and ALASKA 
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CHART 6- CANNED PACKS of SELECTED FISHERY PRODUCTS 


In Thousands of Standard Cases 
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CHART 7- U.S. FISHERY PRODUCTS IMPORTS 
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FISH AND WILDLIFE SERVICE 


PUBLICATIONS 


THESE PROCESSED PUBLICATIONS ARE AVAILABLE FREE FROM 
THE DIVISION OF INFORMATION, U. S. FISH AND WILOLIFE SERV- 


ICE, WASHINGTON 25, D0. C,. TYPES OF PUBLICATIONS ARE DESIG- 


NATED AS FOLLOWS: 


CFS - CURRENT FISHERY STATISTICS OF THE UNITED STATES 
AND ALASKA, 

SL - STATISTICAL SECTION LISTS OF DEALERS IN AND PRO- 
DUCERS OF FISHERY PRODUCTS AND BYPRODUCTS. 

MOL - MARKET DEVELOPMENT LISTS. 

SEP,.- SEPARATES (REPRINTS) FROM COMMERCIAL FISHERIES 
REVIEW. 





Number Title 


CFS-1220 - Massachusetts Landings - August 1955, 


5 pp. 


CFS~-1225 - Texas Landings - September 1955, 3 pp. 
CFS~1228 - New Jersey Landings - September 1955, 


2 pp. 

CFS~-1229 - North Carolina Landings - September 
1955, 2 pp. 

CFS~1230 - Frozen Fish Report - October 1955, 
8 pp. 

CFS~1233 - Alabama Landings - September 1955, 
2 pp. 


CFS~1235 - Maine Landings - September 1955,4 pp. 


CFS~1236 ~- Rhode Island Landings - September 
1955, 3 pp. 


CFS-~-1237 - Mississippi Landings - September 1955, 


2 pp. 


CFS-1238 - California Landings - June 1955, 4 pp. 
CFS~1239 - California Landings - July 1955, 4 pp. 


CFS~1241 - New Jersey Landings - October 1955, 
2 pp. 


SL - 26 ~ Wholesale Dealers in Fishery Products, 


Illinois, 1955 (Revised) 


Market Development Lists (Revised): 
MDL- 7 - Indiana Locker Plants, 9 pp. 
MDL~26 ~- Colorado Locker Plants, 7 pp. 
MDL~40 - Idaho Locker Plants, 5 pp. 





Sep. No. 424 - Reduction of Curd in Canned Salm- 


on Prepared from Frozen Fish - Part II - 
Effect of pH and Salt Content. 


Sep. No. 425 - Utilization of Sea Lions in Alaska. 
Sep. No, 426 - Some Factors Affecting Fluid Loss 


in Southern Oysters. 

Sep. No. 427 - Research in Service Laboratories 
(January 1956): Contains these news items-- 
"Manufacture of Experimental Menhaden Fish 
Meal on a Pilot-Plant Scale;"' "Canned Sardine 


Specification Revised;" "Collaborative Program 
Between Seattle Fishery Technological Labora- 


tory and University of California;" 'Feeding 
Fresh-Water Fish to Fur Animals;"" "Possi- 
ble Use of Alaska Fishery Wastes as Poultry 
Feed;" "Progress on Oyster Research." 
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THE FOLLOWING SERVICE PUBLICATION IS AVAILABLE ONLY FROM 
THE SPECIFIC OFFICE MENTIONED: 





California Fisheries Trends and Review for 1953 
by V. J. Samson, 31 pp., processed. (Avail- 
able free from the Market News Service, U.S, 
Fish and Wildlife Service, Post Office Building, 
San Pedro, Calif.) This is a review of the 1953 
trends and conditions in the California fisheries, 
Among the subjects discussed are the tuna fish- 
ery (cannery receipts, ex-vessel prices, im~ 
ports of frozen tuna, canned tuna market con~- 
ditions and price quotations, and consolidations 
of tuna~canning facilities); California sardine 
(pilchard) fishery (landings, ex-vessel prices, 
canned pack, and canned sardine prices); mack- 
erel fishery (landings, and ex-vessel prices); 
anchovy fishery; freezings of fishery products; 
imports; and shrimp fishery. Included in the 
statistical tables are data on tuna receipts and 
canned pack by months and species; landings 
and products of sardines (pilchards) by months, 
products, and areas; landings and pack of mack- 
erel and jack mackerel by species and months; 
production of miscellaneous fishery products; 
freezings of fish and shellfish; cold-storage 
holdings; landings of market fishery products 
at certain California ports; and imports of fish- 
ery products into Arizona and California. 





THE FOLLOWING SERVICE PUBLICATIONS ARE FOR SALE AND 


ARE Atoezist ONLY FROM THE SUPERINTENDENT OF DOCUMENTS , 
WASHINGTON 25, D, <= 


Factors Associated with Fluctuations in Abundance 
of Hudson River Shad, by Gerald B. Talbot, 
Fishery Bulletin 101 (From Fishery Bulletin of 
the Fish and Wildlife Service, vol. 56), 44 pp., 
illus., printed, 35 cents, 1955. A study of the 
Hudson River shad, Alosa sapidissima, was 
undertaken during 1950 and 1951 as part ofa 
shad investigation carried out by the Fish and 
Wildlife Service to supply information to the 
Atlantic States Marine Fisheries Commission 
for fishery regulation along the Atlantic coast. 
Catch and effort statistics were obtained for 
the years 1915 through 1951, from various 
sources, for the gill-net fishery which catches 
more than 95 percent of the shad in the Hudson 
River. A tagging program during 1951 gave 
estimates of the total shad population entering 
the river that year. The total run and the es~ 
capement (since the catch was known) were 
then calculated for each year from 1915 through 
1950. Age analysis of a sample of the catch 
of 1950 and 1951 showed that most shad returned 
as adults to the river at 4 and 5 years of age. 
Also, about 50 percent of the fish had previous~ 
ly spawned. It was shown that about 85 percent 
of the variation in size of the run between 1920 

and 1951 could be attributed to the size of the 
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escapement from the fishery. No correlation 
was found between the size of the run each year 
and such factors as stream flow, water temper- 
atures, channel improvements, ship traffic, or 
hatchery operations. No evidence of natural 
cycles of abundance was found. Catches of Hud- 
son River shad in waters outside the river were 
shown to be large, and these catches may affect 
the expected size of the run. Using the methods 
outlined, the size of run can be predicted 1 year 
in advance, and by controlling the fishing efforts, 
the desired number of shad can be allowed to 
escape so that future runs can produce maxi- 
mum sustained yields of shad from this river. 


Limnological Study of the Lakes in Convict Creek 
Basin, Mono County, California, by Norman 
Reimers, John A. Maciolek, and Edwin P. 
Pister, Fishery Bulletin 103 (From Fishery 
Bulletin of the Fish and Wildlife Service, vol. 
56), 70 pp., illus., printed, 50 cents, 1955. 


Pink Salmon Tagging Experiments in Icy Strait and 
Upper Chatham Strait, 1950, by Carl H. Elling 
a Paul T, Macy, Fishery Bulletin 100 (From 
Fishery Bulletin of the Fish and Wildlife Serv- 
ice, vol. 56), 45 pp., illus., printed, 40 cents, 
1955. Although migration routes of pink salm- 
on, Oncorhynchus gorbuscha, in Southeastern 
Alaska were generally defined as the result of 
tagging experiments in the 1920's and 1930's, 

a more critical examination of the racial com- 
position of the various runs was needed. Dur- 
ing the summer of 1950, 17,400 pink salmon 
were tagged in Icy Strait and Upper Chatham 
Strait to determine the timing and composition 
of the runs contributing to the fishery in those 
areas. Recoveries of fish tagged in Icy Strait 
confirmed the findings of preceding experiments. 
Pink salmon were found to disperse easterly 
through Icy Strait, south into Chatham Strait, 
and then east and north into Frederick Sound 
and Stephens Passage. Smaller groups pro- 
ceeded to Lynn Canal and Peril Strait. There 
was little movement to westerly areas of Chi- 
chagof Island and into and beyond Sumner Strait. 
Recoveries of salmon tagged in Upper Chatham 
Strait showed a predominant southward move- 
ment through Chatham Strait, an easterly and 
northerly movement into Frederick Sound and 
Stephens Passage, and a northward migration 
toward Icy Strait. Extensive stream recovery 
of tagged fish suggests that pink salmon bound 
for Stephens Passage, Chatham Strait, and 

Icy Strait streams passed through Icy Strait 

at about the same time. Icy Strait races were 
in evidence from July 25 to September 5, Upper 
Chatham Strait races from August 1 to Septem- 
ber 5, and Stephens Passage races from July 
25 to August 30. Recoveries from Upper Chat- 
ham Strait taggings of August 20 to September 
3 were concentrated in Chatham Strait streams. 
A few recoveries were made in Stephens Pass- 
age, Frederick Sound, and Peril Strait. 
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Analysis of the Fishing Operations of 99 Long- 
Liners and Draggers in the Atlantic Provinces, 
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1954, by John Proskie, assisted by P. L. Breau, 
M. Daneau, R. G. Gosselin, D. A. MacFarlane, 
and W. J. MacPherson, Production Studies vol. 
4, 75 pp., processed. Department of Fisheries 
of Canada, Markets and Economics Service, 
Ottawa, Canada, April 1955. A report of a study 
undertaken to obtain information for guidance in 
the Department of Fisheries of Canada's pro- 
gram of assistance for modernization of the fish- 
ing fleets of small and medium-size vessels 
owned by fishermen. While its results will be 
of greatest interest to administrators~-~-provin- 
cial and federal--and of course to fishermen 
themselves, they may also be useful to 'manage- 
ment" in the fishing industry who have a stake 
in the success of a modernization program that 
may improve the supply of raw material for 
their processing plants. The author states that, 
"Our object has been to investigate the perform- 
ance of several classes of fishing craft under 
current cost~price relationships. Records cov- 
ering three years are now available for a rea- 
sonably good sample of long-liners and draggers 
fishing out of ports on the Atlantic Coast. In 
spite of the limited number of boats covered in 
some areas, the operational results in each 
case show roughly the unequal fishing effort, 
volume of landings, income, and expenditure. 
These data provide a basis for orientation of 

the outcome of the modernization policy followed 
and indicate theprofitability and degree of eco- 
nomic efficiency in gperations of the various 
types and sizes of boats working the same or 
similar fishing grounds." 


Annual Report--Passage of Fish over Bonneville 
and McNary Dams, Columbia River, Oregon 
and Washington, 1954, 131 pp., illus., processed. 
Portland and Walla Walla Districts, Corps of 


Engineers, U. S. Army, Portland, Oregon. 











(British Columbia) Provincial Department of Fish- 
eries Report (with appendices) for the Year 
Ended December 3ist, 1954, 101 pp., illus., 
printed. Provincial Department of Fisheries, 
Victoria, B. C., 1955. The first part of this 
report is devoted to an analysis of British Co- 
lumbia's 1954 production and value of fishery 
products, the canned salmon pack, and a review 
of the salmon canning industry. Also discussed 
are the other canning industries (pilchard, herring, 
tuna, and shellfish), the production of processed 
fish (mild-cured salmon, dry~-salted salmon, and 
dry~-salted herring), the halibut fishery, fish oil 
and fish meal, net fishing in non-tidal waters, val- 
ue of Canadian fisheries and the standing of the 
provinces for 1953, and species and value of fish 
caught in British Columbia. A report onthe her- 
ring investigation and the 1954 report of the bio- 
logist on the oyster and clam investigations are 
included. The second section consists of these 
articles: 'Contributions tothe Life-History of the 
Sockeye Salmon (No. 40),"" byD. R. Foskett; "The 
Status of the Major Herring Stocks in British Co- 
lumbia in 1954-55,"by F.H..C. Taylor; "Report 
of the International Pacific Salmon Fisheries Com~- 
mission for 1954;"' "Report of the International 
Pacific Halibut Commission, 1954;"" and "Salm- 
on-Spawning Report, British Columbia, 1954." 
The report concludes with detailed statistical 
tables onthe British Columbia fisheries. 














California Cooperative Oceanic Fisheries Investi- 


gations, Progress Report, 1 July to 
arch 1955, pp., illus., printed. Depart- 
ment of Fish and Game, Marine Research 
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Committee, Terminal Island Station, San Pedro, 
Calif. A report on the progress of the Cali- 
fornia Cooperative Oceanic Fisheries Investiga- 
tions for the period July 1, 1953, through March 
31, 1955. This report is divided into three 
main sections: (1) a brief review of sardine 
research since the beginning of the program, 
1947-55; (2) a formal scientific paper, entitled 
"Population Dynamics of the Pacific Sardine," 
by Frances N,. Clark and John C. Marr; and 

(3) a list of all publications that have arisenfrom 
the work under the California Cooperative 
Oceanic Fisheries Investigations. 


Canada's Economic Prospects, 140 pp., illus., 





processed, The Fisheries Association of 
Eritish Columbia, Vancouver, B. C., Canada, 
November 1955. A brief, submitted to the Royal 
Commission by the Fisheries Association of 
British Columbia, outlining trends in the fishing 
industry during the next 25 years. According to 
the brief, ''The commercial fishery of British 
Columbia is a public heritage, that is a renew- 
able food resource, capable of development, and 
which provides employment and food for the 
people of Canada. The careful cultivation, 
maintenance, and development of this fishery 
will have a beneficial effect on the economic 
future of British Columbia. In reviewing the 
industry's growth and in forecasting its future, 
the brief points to three basic principles: (a) 
That this public heritage must be protected, 
conserved, and developed rather than destroyed 
through facilitating the growth of other indus- 
tries; (b) That the primary responsibility of 
regulation, conservation, and development 

rests with the governments of British Colum- 
bia and Canada; and (c) Because production far 
exceeds domestic consumption, the industry re- 
quires a framework of world trade permitting 
the continued development of our export mar- 
kets.'' The brief deals primarily with the ma- 
jor fisheries, salmon, herring, halibut, and to 

a lesser degree, groundfish and shellfish. 
Projections have been made for each of the 
major fisheries based on the principle that 
through suggested conservation measures their 
volume can be materially increased. It de- 
scribes the manner in which the fisheries of 
British Columbia have been built to their 
present status and the developnient that is fore- 
cast for the future. In conclusion the brief 
states that, ''While natural resources are best 
developed by private initiative willing to assume 
the risk inherent in resource development, such 
an opportunity only exists in part for the fishing 
industry. Therefore, the policies we advocate 
recognize the peculiar responsibility that the 
government has with regard to this resource, 
While the industry is confident that the increased 
production can be marketed, it will continue to 
be dependent to a great extent upon export mar- 
kets. Entry into these foreign markets is there- 
fore essential and government policies should 
be directed towards this objective. Through a 
proper combination of government and industry 
initiative and control, it is believed that there 
will be a continuous growth of this great re- 
newable food resource--the British Columbia 
fisheries ,"' 











(Chile) Direccion General de Pesca y Caza, Publi- 
cacion No. 1, 15 pp., illus., processed in Span- 
ish. Departamento Tecnico~Economico, Direc- 
cion General de Pesca y Caza, Ministerio de 
Agricultura, Valparaiso, Chile, December 1955. 
Contains two articles: "Aparejos de Volantines 
para Redes de Arrastre" (Kite Rigs for Otter 
Trawl Gear), by R. T. Whiteleather; and "Redes 
de Arrastre Flotantes" (Floating Trawls), by 
William S. Krason. 





Contribution a L'Etude de L'Oecologie de la Sar- 
dine (SARDINA PILCHARDUS, Walb.) dans 
L'Adriatique Orientale, by Radosna Muzinic, 
222 pp., illus., printed in French, (Reprinted 
from Acta Adriatica, vol. V, no. 10, pp. 241- 
457). Institut za Oceanografiju i Ribarstvo, 
Split, Yugoslavia, 1954. 

















"Customs Simplification in the United States,'' by 
R. G. C. Smith, article, Foreign Trade, vol. 
104, no. 12, December 10, 1955, pp. 6-8, 
printed, single copy 20 cents. The Queen's 
Printer, Government Printing Bureau, Ottawa, 
Canada. Describes the United States Customs 
Simplification Bill, which is designed to simplify 
customs procedures and to amend the present 
methods of valuation for duty purposes. This 
article was written for the purpose of explain- 
ing the regulations under which Customs ap~ 
praisers must operate under the United States 
Customs Act. 


(FAO) So Bold an Aim, by P. Lamartine Yates, 
179 pp., printed. Food and Agriculture Organ~ 
ization of the United Nations, Rome, Italy, 1955. 
An account of ten years of international cooper- 
ation toward freedom from want. It describes 
the influences which contributed to the creation 
of the Food and Agriculture Organization of the 
United: Nations (FAO) and its development and 
achievements during the first ten years of 
operation. This book does not attempt to re- 
count FAO's brief history or to portray the 
work currently being done by this organization, 
but to assess its significance in relation to the 
endeavors of men and nations in striving for 
higher standards of living. 








Fifty Years of Norwegian Fisheries, 1905-1955, 
by G. M. Gerhardsen, 20 pp., illus., processed, 
Indiafondets Fisker ikurs (Norwegian Training 
Centre for Indian Fishery Officers), Bergen, 
Norway, December 1955. A brief history of 
the Norwegian fisheries with graphical illus- 
trations showing the development and changes 
in the fisheries from year to year. 





Fish Conservation Highlights of 1955, bulletin no. 
50 (January 1956), 74 pp., printed. Sport Fish- 
ing Institute, Bond Building, Washington 5, D.C. 











Fish Saving (A History of Fish Processing from 
Ancient to Modern Times), by Charles L. Cut~ 
ting, 385 pp., illus., printed, $12. Philosoph- 
ical Library, Inc., 15 E. 40th St., New York 16, 
N. Y. (See review in December 1955 issue of 
Commercial Fisheries Review, p. 71.) 





Forsok pa en Driftsokonomisk Vurdering av Fisk~ 
~~ emelanlegg av av S-M-~-typen med og uten Utstyr 
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for Oppar beidelse av av Fett Rastoff (An Evalua- 
tion of the Economic Operation of a Stord-My~ 
ren Fish-Meal Plant with and without Equip- 
ment for Handling Fat Raw Material), by Einar 
Sola, 41 pp., illus., printed in Norwegian. (Re- 
printed from Report on Technological Research 
concerning Norwegian Fish Industry, vol. II, 
no. 2) Fiskeridirektoratets Kjemisk-Tekniske 
Forskningsinstitutt (Norwegian Fisheries Re~ 
search Institute), Bergen, Norway, 1955. 





Freezing Seafoods, by Kirby M. Hayes and Carl R. 
Fellers, Special Circular No, 230, 3 pp., proc 
essed, Extension Service, University of. Massa~ 
chusetts, Amherst, Mass., December 1953, 
Contains instructions for the preparation, pack~ 
aging, and storage of fish and shellfish in home 
freezers. 


"Globes of Glass: Ocean's Best for Beachcombers," 
by Leslie L. Haskin, article, Pacific Discovery, 
vol. VII, no. 6, November-December 1955, 
pp. 4-9, illus., printed, single copy 50 cents. 
California Academy of Sciences, Golden Gate 
Park, San Francisco 18, Calif. An interesting 
article on collecting glass floats which have 
been torn by storms or accidents from the nets 
they once supported and washed ashore. 





Growth, Population D mics, and Field Behavior 
in the Spiny Lobster, P. NULIRUS IN’ INTERRUP - 
TUS (Randall), by Robert G. Lindberg, 92 pp., 
illus., printed. (Reprinted from University of 
California Publications in Zoology, vol. 59, 
no. 6, pp. 157-248.) University of California 
Press, Berkeley, Calif., 1955. 














Glossario de Nomes dos Peixes (Glossary of Names 
of Fishes), by Jeronimo Osorio de Castro, 
Publicacao No, 20, 249 pp., printed. Gabinete 
de Estudos das Pescas, Lisboa, Portugal, 1954. 





Inter-American Tropical Tuna Commission Annual 
Report for the Year 1954 (Comision Interameri- 
cana del Atun Tropical Informe Anual Corres- 
pondiente al Ano 1954), 101 pp., illus., printed 
in English and Spanish. Inter-American Tropi- 
cal Tuna Commission, La Jolla, Calif., 1955. 
Included in this report are: the recommended 
program of investigations; progress on investi- 
gations; membership changes; and a short 
resume of the Commission's regular annual 
meeting at San Jose, Costa Rica, on August 11, 
1954, An appendix to the report describes the 
investigations conducted by the Commission 
during 1954, and discussed in this section are 
the compilation of current statistics of total 
catch, amount and success of fishing, and a- 
bundance of fish populations; compilation and 
analysis of historical data on tuna and bait 
fishes; research on theory of fishing; research 
on the biology, life history, and ecology of the 
tunas; investigation of the oceanography of 
the tropical Eastern Pacific; and investigations 
of the biology and ecology of bait fishes. The 














Commission, established by a Convention be- 
tween the United States and Costa Rica in 1950, 
has the purpose of gathering and interpreting 
factual information to facilitate maintaining 
the populations of tunas and tuna-bait fishes at 
levels which will permit maximum sustained 
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catches year after year. To this end it is 
authorized and directed by the Convention to 
conduct necessary scientific investigations of 
ali kinds, to publish reports on its research 
results, and to recommend, on the basis of its 
scientific investigations, proposals for joint 
action to maintain the fish populations at levels 
permitting maximum sustained yields. 


International Commission for the Northwest Atlan- 
tic Fisheries, Annual Proceedings, vol.5 for the 
year 1954-55, 74 pp., illus., printed. Interna- 
tional Commission for the Northwest Atlantic 
Fisheries, Halifax, N. S., Canada, 1955. This 
bulletin presents the administrative report of 
the Commission for the year ending June 30, 
1955, including financial statements; a report 
of the Fifth Annual Meeting of the Commission, 
June 6-11, 1955; summaries of research during 
1954 broken down by country, and a compilation 
of research reports by subareas; and a list of 
scientists and laboratories engaged in the var- 
ious branches of the Commission's work, 








Jahresbericht uber die Deutsche Fischerei, 1954 
nnual Report of the German Fisheries, 1954) 

354 pp., illus., printed in German. Unterab- 
teilung Fischwirtschaft des Bundesministeriums 
fur Ernahrung, Landwirtschaft und Foresten in 
cooperation with Mitwirkung des Statistischen 
Bundesamtes, 72 Neuer Wall, Hamburg 36, 
West Germany. (Publisher: Mann Bros., Ber~ 
lin, Germany), October 1955. Presents 1954 
statistics for fishery landings and imports in 
considerable detail as well as the number of 
vessels, new building, personnel employed, 
etc. In the section devoted to the main fishing 
ports of Bremerhaven, Cuxhaven, Hamburg- 
Altona, and Kiel, details are given of the firms 
operating trawlers, together with the number 
operated and the type. 








‘The Law and Regulations Relating to the veckins 
~~ of Sardines Providing for License and Standards 
(Revised Statutes, 1954, Chapter 32, as Amended 
by P. L. 1955), 16 pp., printed. Division of 
Inspection, Maine Department of Agriculture, 
Augusta, Maine, 1955. 








Life History and Management of the Graylin 
Interior Alaska, by Frank J. Wojcik, 78 .>. 
illus., typed. (A thesis presented to the Facul- 
ty of the University of Alaska in partial fulfill- 
ment of the requirements for the degree of 
Master of Science.) University of Alaska, 
College, Alaska, 1955. 





The Marine and Fresh Water Fishes of Ceylon, by 
~~ Jan S. R. Munro, 421i pp., illus., printed. Di- 
vision of Fisheries, Commonwealth Scientific 
and Industrial Research Organization, Cronulla, 
N.S.W., Australia, 1955. Descriptions, illustra- 
tions, and identification keys to 846 species of 
fish from the marine, brackish, and fresh- 
waters of Ceylon and the adjacent waters of the 
Gulf of Manaar. Also includes a glossary of 
technical terms and a bibliography of published 
works which deal specifically with the fish fauna 
of Ceylon. 


"Milkfish are Breeding in Lake Ano Ava," by H. 
van Pel, article, SPC (South Pacific Commission) 
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Quarterly Bulletin, vol. 5, no. 1, January 1955, 


pp. 33-34, illus., printed. South Pacific Com- 
mission, Noumea, New Caledonia. 
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rikksild, Foringsforsok med Sildemel av Kon- 
Servert Sild og Undersokelser over Virknin- 
gen av ren Natriumnitrit pa Husdyr (Sodium 
Nitrite as Preservative for Herring. Feeding 
Experiments with Herring Meal from Preserved 
Herring and Investigations on the Effect of Sod- 
ium Nitrite in Farm Animals), 96 pp., illus., 
printed in Norwegian with summary in English. 
(Reprinted from Reports on Technological Re- 
search concerning Norwegian Fish Industry, 
vol, Ili, no, 4.) Fiskeridirektoratets Kjemisk- 
Tekniske Forskningsinstitutt (Norwegian Fish- 
eries Research Institute), Bergen, Norway, 1955. 














Neue Wege der Elektrofischerei (New Ways in 





Electrical Fishing), by Meyer-Waarden, no. 
227, 7 pp., illus., printed in German. (Re- 
printed from Elektronik, vol. 4, rfo. 7, July 
1955.) Bundesforschungsanstalt fur Fischerei 
Institut fur Kusten- und Binnenfischerei, Ham- 
burg, Germany. 


"Norges Fiskerier, 1954 (Norwegian Fisheries, 


1954)," article, Fiskets Gang, vol. 41, no. 50 
December 1955, pp. 665-674, printed in Nor- 
wegian with summary in English. Fiskeridirek- 
toren, Postgiro Nr. 691 81, Bergen, Norway. 

A review of the fisheries of Norway for 1954. 
Includes data on the quantity and value of each 
species, ex-vessel prices, and utilization of 
fishery products. 


"Poisonous Fish of the South Pacific," by Guy 


Loison, article, SPC (South Pacific Commission) 
Quarterly Bulletin, vol. 5, no. 4, October 1955, 
pp. 28-31, illus., printed. South Pacific Com- 
mission, Noumea, New Caledonia. Certain 
species of tropical fish are well-known as being 
dangerous to eat. Others, however, are poison- 
ous only if eaten at certain periods, or iftaken 
from certain localities. As there is no rule to 
determine either, or a simple test to reveal 
toxicity, fish poisoning is common inthe tropics. 
The problem is surveyed by the author, who 
urges further research to determine causes and 
cures. 





Port Facilities along the Maine Coast, compiled 





and edited by Chester A. Swett, 140 pp., printed. 
Department of Sea and Shore Fisheries, Vick~- 
ery~Hill Bldg., Augusta, Maine, May 1955. This 
booklet, prepared as a service to the commer- 
cial fishermen of Maine as well as salt-water 
sport fishermen, gives information on the fol- 
lowing port facilities along the Maine coast: 
post office; gasoline; diesel oil; groceries; ice; 
fresh water; telephone; hotels and motels; re- 
pairing; marine railway; public moorings 
(town-owned and rentals); depth at moorings; 
public landings (town and privately~owned); 
depth at landings; yacht clubs; depth at yacht 
clubs; winter storage (covered and open); 
anchorage; depth at anchorage; and kind of 
bottom. 





~~ by Richard H. Fleming, Bulietin No. 








Proceedings of the Gulf and Caribbean Fisheries 





Institute, Seventh Annual Session, Havana, Cuba, 
November 1954, 205 pp., illus., printed, $1. 
The Gulf and Caribbean Fisheries Institute, The 
Marine Laboratory, University of Miami, Coral 
Gables, Fla., September 1955. Contains all of 
the papers presented at the seventh session 
(Havana, Cuba, 1954) of the Institute. At the 
Industry Session the papers presented dealt 
with voluntary Federal and industry standards 
for fishery products; standards for crab meat; 
shrimp industry standards of quality; voluntary 
Federal grade standards for fish sticks; and 
how voluntary quality standards work in the 
frozen fruit and vegetable industry. Papers 
for the Technology and Exploratory Fishing 
Session discussed further experiments on the 
control of melanosis or "black spot" on shrimp; 
maintenance of quality of seafood products dur- 
ing transportation; immersion freezing of shrimp 
aboard the fishing vessel; fish oils and proteins: 
their contribution to the world's feed supply; 
recent explorations for yellowfin and deep-wa- 
ter shrimp in the Gulf of Mexico; and a practi- 
cal method of dispersing aureomycin chlorte~ 
tracycline in ice. Subjects of the papers pre- 
sented at the Economic Session included: intro- 
duction to the problems of marine insurance in 
the fishing industry in the United States; some 
observations on the insurance of commercial 
fishing vessels; labor accidents law of the Re~ 
public of Cuba and its application to the fishing 
industry; insurance of small boats in the Bar- 
bados, B.W.I., fishery; the fisherman and his 
insurance; and fishing vessel insurance in Nor- 
way. The Biological Session presented papers ona 
comparison between giant bluefin tuna (Thunnus 
thynnus) from the straits of Florida and the 
Gulf of Maine, with reference to migration and 
population identity; growth of subpopulation of 
mullet (Mugil cephalus) on the West Coast of 
Florida; seasonal movements and growth of the 
Atlantic croaker (Micropogon undulatus) along 
east Louisiana coast; behavior of shrimp in an 
electrical field; laboratory experiments with 
shark repellents; and some problems concern~ 
ing the management of the shrimp fisheries. 
At the Caribbean Session the papers presented 
dealt with fluctuations in the abundance of red 
snapper (Lutjanus aya) on the Campeche Banks; 
the first year of AF wertne fishery in Cuban 
waters; and another look at the Caribbean fish~ 
eries, 





Review of the Oceanography of the Northern Pacific, 
» 90 pp., 
illus., printed. International North Pacific 
Fisheries Commission, Vancouver, B. C., 


Canada, June 1955. 


Santiago Negotiations on Fishery Conservation 
Problems, 73 pp., processed. Public Services 
Division, Department of State, Washington 25, 
D. C., 1955. Representatives of the United 
States met with representatives of Chile, Ec~ 
uador, and Peru at Santiago, Chile, from Sep~ 
tember 14 to October 5, 1955, to negotiate an 

agreement for the conservation of fishery re~ 

sources of the eastern Pacific. While consid- 
erable progress was made in clarifying the 
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views and interests of the parties to the negotia- 
tions, the delegations encountered basic prob- 
lems which stood in the way of reaching agree- 
ment and led to the suspension of the negotia- 
tions in order that further consideration might 
be given to those problems in the respective 
governments. An article (Department of State 
Bulletin, vol. XXXII, no. 860, December 19, 
1955, pp. 1025-1030) on the four-power nego- 


eries Development in Netherlands New Guinea," 
by D. C. Zwollo. 


"A Study of the Nature of Pigment Cells of Oysters 


and the Relation of Their Numbers to the Fun- 
gus Disease Caused by Dermocystidium mari- 
num," by J. E. Stein and J. G. Mackin, article, 
The Texas Journal of Science, vol. VII, no. 4, 


December 1955, pp. 422-429, illus., printed. 















































tiations on fishery conservation problems is 
presented. In addition, the documents presented 
by the delegations to the negotiations and other 
relevant documentation are included. 


Texas Journal of Science, Box 8012, University 
Station, Austin, Texas. 


Vitaminer i Norsk Fisk. I. Vitaminer i Forsk- 
jellige Oranger fra Makrelistorje (THUNNUS 
THYNNUs) Fanget Utenfor Norges Vestkyst 
(Vitamins in Norwegian Fishes. I. Vitamins 
in Different Organs from Tuna, Thunnus th us, 
Caught off the West Coast of Norway), by Olaf 
R. Braekkan with technical assistance of Kirs- 
ten Hansen and Thor Skogland, 19 pp., printed 
in Norwegian with summary in English. (Re- 
printed from Report on Technological Research 
Concerning Norwegian Fish Industry, vol. II, 
no.3.) Fiskeridirettoratets Kjemisk-Tekniske 
Forskningsinstitutt (Norwegian Fisheries Re- 
search Institute), Bergen, Norway, 1955. 





The Scientific Reports of The Whales Research In- 
stitute, No. 10, 169 pp., illus., printed. The 
Whales Research Institute, Tokyo, Japan, June 


1955. 











(South Carolina) Annual Report, 1954-1955, Contri- 
butions from Bears Bluff Laboratories No. 18, 
15 pp., illus., printed. (Reprinted from Report 
of South Carolina Wildlife Resources Depart- 
ment, Fiscal Year July 1, 1954-June 30, 1955) 
Bears Bluff Laboratories, Wadmalaw Island, 

S. C., January 1956. A report covering the 
activities of Bears Bluff Laboratories for the 
fiscal year 1954-55. Bears Bluff has continued 
its work with oysters; has added research on 
shrimp, crabs, and fish; and studies them both 
in their natural habitats and the salt-water 
ponds impounded from marsh creeks at the 
Wadmalaw Island site of the station. 




















TRADE LIST 


The Office of Intelligence and Services, Bureau 
of Foreign Commerce, U. S. Department of Com~- 
merce, Washington 25, D. C., has published the 
following mimeographed trade list. Copies of this 
list may be obtained by firms in the United States 
SPC (South Pacific Commission) Quarterly Bulletin,/from that office or from Department of Commerce 

Pacific Fisheries Issue, vol. 5, no. 3, July 1955,| field offices at $1 each. 

52 pp., illus, printed. South Pacific Commis- 

sion, Noumea, New Caledonia. Contains, among | Oils (Animal, Fish and Vegetable) - Importers, 

others, the following articles: "Fisheries in Dealers, Producers Revin ers, and Exporters-- 

the South Pacific," by H. van Pel; "Tuna Fish- West Germany and Berlin, 36 pp. (December 

ing with the Japanese Longline," by H. van Pel; 1955). Lists the name and address, size of 
firm, and type of business of each firm. In- 


"Fishing Poisons of the South Pacific," by Jac- 
ques Barrau; ''Fish: A Valuable Pacifie Island cludes a brief summary of 1952-54 data ondom- 
Food," by Emile Massal; "Fishery Investiga- estic production and consumption of all fats and 
tions in Papua and New Guinea," by A. M. Rap- oils from agricultural and marine sources and 
son; "Rehabilitation of Pearl Oyster Beds in import dependence in percentages. The United 
French Oceania," by Gilbert Ranson; "Pond States share of imports in 1954 included 34,200 
Culture of Tilapia," by H. van Pel; and "Fish- metric tons of fish-liver oils and other marine 
fats and oils or one-third of West Germany's 

total imports of these products. 
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TUNA ONE OF THE GREATEST PROTEIN FOODS 


Nutritionally, tunais one of the greatest of all proteinfoods. Actually, it wasn't 
until the drastic meat shortage during the first World War that the attention of nu- 
tritionists, home economists, and dietitians was directed to fish as animportant 
protein source. A critical evaluation of experiments conducted during that period 
and since has indicated that fish protein has a high biological value which is prob- 
ably somewhat above that of beef protein and equivalent to milk protein. 


Fish protein supplies the body with a rich source of amino acids, the essential 
building block of body protein. It has been proved that the daily requirements of 
essential amino acids are supplied by an average serving of canned tuna. 


Noteworthy is the high content in canned tuna of vitamin B12 andAnimal Pro- 
tein Factor, agrowthfactor which builds body protein and develops vital red blood 
cells. 


Tuna also provides a consid- 
erable portion of the daily mini- 
mum requirement of iodine, the 
element which prevents the de- 
velopment of goiter. 


Another factor is the high flu- 
orine content which contributes to 
tooth development and helps pro- 
tect againstfuture dental decay. 


Tuna alsoranks highin phos- 
phorus which builds strong bones. 





In substantial quantity, too, 

Devilled tuna loaf, aretheA and D vitamins as well 

asthe B group such as thiamine, 

riboflavin, and niacin, which are all-important for maintenance of normal metab- 
olism and growth. 


The value of tuna to the homemaker, however, extends far beyond its nutri- 
tional qualities. One of its greatest advantages is its versatility. Not only does 
tuna make aflavorful dish when servedalone, butit lends itself in combination with 
so many other foods: tosuch "extenders" as macaroni products, rice and potatoes; 
orto egg dishes suchas omelets and souffles; or to many vegetables, When com- 
bined with another food in casseroles and main-course dishes, a single seven-ounce 
can of tuna is ample for as many as four to six servings. 


Salads, salad dressings, sandwich spreads, relishes and sauces, hors d'oeuv- 
res, gelatin molds, casseroles, fish cakes, loaves, chowders, bisques, and pas- 
tries are some of the many ways in which tunacan be used to provide healihful 
meals, Hearty tunacasseroles make tasty and vitamin-rich cold weather fare; for 
Summer serving, a vegetable salad fortified with tuna makes an appetizing main 
course, and tuna salad sandwiches have long been warm-weather favorites, Tuna 
is also ideal for snack time, and ofcourse, a supply of tuna on the pantry shelf is 
a safeguard against any unexpected dinner guest, 


The economy value of tuna is another advantage. There is absolutely no waste 
in a can whichis packed compactly and compressedto assure solid value to the con- 
sumer. As appealing to children asto grown-ups, tuna isanall-around food for 
nutrition, flavor, versatility and economy. 


--Tuna--A Saga of the Sea, 
Tuna Research Foundation (Calif. ) 
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CORREC TION 


Inthe December 1955 issue of Commercial Fisheries Review, page 83 
under Portugal the listing "Canned Fish Exports, January-June 1955. . . 
should read "Canned Fish Exports, January-July 1955. . ." 
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LENTEN SUPPLIES OF FISH AND SHELLFISH OFFER WIDE VARIETY 


A wide variety of fish and shellfish will be available for home and institutional 
use during the Lenten season, according to the U. S. Fish and Wildlife Service. 
Because of the many forms in which fish and shellfish are marketed, the Lenten 
consumer can be assured of variety, economy, convenience, high nutritive value, 
and attractive meals during this traditional period of heavy fish and shellfish use. 





SALMON, PINK 


OCEAN PERCH 








SHRIMP ft 





Since variety is one of the keys to successful meal planning, the Fish and 
Wildlife Service home economists have prepared a series of tested recipes which 
should be particularly usefultothe meal planner during Lent. The following pub- 
lications are available from the Superintendent of Documents, U. S. Government 
Printing Office, Washington25, D. C.,atthe prices listed. The recipes contained 
in these booklets are based on servings of six portions per meal. 


Price Per Copy 
BASIC FISH COOKERY, TKS 2 20 cents 
HOW TO COOK OYSTERS, TKS 3 10 cents 
HOW TO COOK SALMON, TKS 4 15 cents 
HOW TO COOK OCEAN PERCH, TKS 6 10 cents 
HOW TO COOK SHRIMP, TKS 7 15 cents 
HOW TO COOK CLAMS, TKS 8 20 cents 





For the large quantity user of fish and shellfish, a special booklet has been 
prepared, based on servings of one hundred portions per meal. Titled Fish Cookery 
For One Hundred it is also available, at a cost of 30 cents per copy, from the 
Superintendent of Documents. Itis particularly useful for church and other types 
of social dinners, and for restaurant use. 

















